
SAUGHALL LOCAL 
PRODUCE MARKET

A N N I V E R S A R Y  P A M P H L E T

s u s t a i n a b l e s a u g h a l l . m o o n f r u i t . c o m

It’s been going a year.  It’s been a challenge but 

rewarding. It ‘s saved us money.  It’s fun. It’s 

sociable and there’s a great feelgood factor.

Every  Saturday  Morn ing
9 :00  -  12 :00  Noon  in  the  
Vernon  Inst i tute

PROMOTING SUSTAINABLE LIVING

armer’s Markets are better 
value than supermarkets. 
Wirral Farmers Market did a 

comparison of an average weekly 
shopping basket bought at their 
market and at two local 
supermarkets. Theirs was cheaper. 

Saughall Produce Market has the 
same produce, (our local veg is 
actually 10% cheaper) and we have 
other quality produce at almost 
cost price making it seriously 
cheaper than local supermarkets.  

Shopping should be fun. We hope 
you can come along, chat, relax and 
be excited about what's on offer.

We don't exist for profit. The aim 
is to break even after the hall is 
paid for and the producers make a 
living wage.

Community based. We believe 
bringing together local producers, 
volunteers and shoppers helps us 
all.

Seasonal. Only the best each 
season has to offer will be available, 
so you can enjoy produce when it’s 
at its best.

Healthy. It feels right. It’s 
invigorating. It makes you feel 
healthy.

Affordable. There’s a combination 
of produce to match your purse. 

Just enough choice for our needs.

Sustainable. That’s all that matters.

See you there......

And have change to spare.

Produce

Check inside for 
details of producers, 
price comparisons and where we 
source our produce from. (Don’t 
forget Ethical Consumer Magazine)

My Journey.........

I am 32 years old. In the space of 
my lifetime, just one generation, we 
have almost forgotten how to live 
sustainably.    (contd. on page 4)

Taste the Difference
It is interesting how 
supermarkets divide food 
into extra value (cheap and 
cheerful) and better quality 
such as Taste the 
Difference or Tesco’s 
Finest.   (continued on 

page 18)

Funny Peculiar

There’s something funny about 
Saughall Market. The wife’s always 
dragging me to these things. But 
this one’s unusual cos it’s weekly 
rather than monthly. So went for a 
nose.       (continued.  on page 3) 

Browse n’ Ponder

There’s a lot packed into this 
pamphlet - too much to be digested 
in one go. It aims to question and 
challenge our received notions.  
Hopefully it enlightens. The aim is to 
make sense of our chaotic world so 
that we can make a difference

SAUGHALL MARKET does more than SAVE YOU MONEY
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     Living Beyond Our Means
e consume too much. 
Since 2007, the UK’s 
consumer debt has 
exceeded the total of its 

gross national product. The Global 
Footprint Network neatly 
summarises humanity’s excessive 
consumption ~  

“By August 21st humanity had 
managed to use up all of 
Nature’s ecological services 
that were supposed to last  us 
the whole year - from producing 
the raw material for food to 
filtering carbon dioxide out of 
the atmosphere.”  

How are we supposed to live for the 
next four months? If we’re not 
rescued we’ll starve to death. It 
means that overconsumption is self-
destructive. 

There is an instinctive desire within 
us not to destroy ourselves. It is the 
desire to continue to live. Self-
destructive activity is alarming 
because it frustrates this desire. 

Clearly that desire will be appeased 
if we live within our means. Living 
sustainably, therefore, demands an 
understanding of Mother Nature 
and a knowledge of how to live 
within the means afforded by her 
bounty. It means living in tune with 
nature. Because it is sustainable, 
this way of life will be perpetuated 
throughout subsequent generations. 
It means that whatever we do we 
can imagine our grandchildren and 
our great great grandchildren doing.    

The Saughall Local Produce Market 
was set up 12 months ago in 

response to the self-
destructive nature of 

our way of life. It is 
an attempt to 

move towards a 
more 

sustainable 
way of living. 

Run to the Bank 

“Why is this ecological overspend 
such a problem? The situation’s not 
that dire. There’s always a bit of 
leeway. It’s like borrowing a bit of 
cash to tide us over. The situation’s 
only temporary.”

Where’s the spare cash coming !om?  
Imagine the entirety of Nature as a lump 

sum invested to provide us with an 
annual income. This income  represents 

the ecological services that Nature 
provides. A$er eight months the income’s 

spent.  The only thing le$ to borrow 
!om is the lump sum itself. But by 
borrowing !om it we irrevocably 

reduce next year’s income.  Borrowing 
effectively damages the lump sum so 

that it cannot produce the same amount 
of income that it did last year. . 

Similarly, borrowing !om Nature 
effectively damages it so that it cannot 

produce the same bounty that we 
squandered too early. Let’s say you’d put 

some seeds aside to plant for next years 
harvest. Because of the starvation 

resulting !om our overconsumption, we 
are forced to eat some of the seeds. We 
therefore reduce our harvest for next 

year. (This broadens the notion of ‘self ’ 
for in damaging nature by eating the 

seeds for next year’s planting for example, 
we effectively are damaging ourselves 

Thus mother nature must be thought of 
as part of our ‘self ’).

Clearly there’s no leeway. There’s no 
spare pool of cash. We’re a* aware of this 
when we try to borrow money. There’s 

no kindly benefactor waiting round the 
corner to bail us out. If he does lend us 

money we’* have to pay for it. So when 
we get next years income not only wi* 
we have to pay back the sum we have 
borrowed which means we have less to 

live on next year but we’* have even less 
once we’ve paid him for the privilege of 

borrowing the money. The overspend 
cannot be regarded as some minor 

budgetary indiscretion.

I’m alright Jack

“Well I hardly think a slight 
reduction in next year’s income can 
be classed as destructive.” 

We* you’re right of course. The pain is 
relative to the amount of income you 

have in the first place. Only having 
three holidays a year rather than four 

cannot be regarded as particularly 
damaging. But your point raises a more 
searching question - how is it, if there is 

no spare cash, are we able to survive the 
four months? 

If we stick to the analogy of the lumps 
sum then the fact we don’t directly 
experience the consequences of our 

destructive behaviour su,ests we are 
living on borrowed money. As there is no 
spare pool of cash, that money that must 
have belonged to someone else or be part 

of the lump sum representing Nature. 
That means someone or something else is 

being damaged. That makes us selfish 
and ca*ous in that we have preserved 

ourselves at the expense of Nature or 
others. A short term gain with long term 
destructive consequences for ourselves or 

our offspring. 

Fair Competition

“I’ve not stolen it off anybody or 
Nature. I’ve gained my security by 
stint of study, hard work and 
ingenuity. I’ve not harmed anyone 
or anything in the process. Just 
because others aren’t quite as able 
for whatever reason, doesn’t mean 
I’ve stolen it off them. It’s simply a 
matter of survival of the fittest.” 

Fittest at what?  Fittest at fighting for a 
larger share of dwindling resources? 

Survival is guaranteed by sustainable 
behaviour. Those fittest to survive 

therefore are those who can live 
sustainably. We do not. The wealthy 

might we* be the fittest at gaining 
control of the available resources but the 

evidence shows this is not a sustainable 
activity. Hence the wealthy are not the 
fittest at surviving.(continued on p4)  
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John The Veg of ledsham

It’s seriously difficult to compare 
John’s prices with supermarket’s. 
On Sainsburys website there was 
no veg labelled ‘grown in UK’ other 
than chopped and bagged Curly 
Kale. This was £4.90/kg.  John’s 
costs £2.00/kg. He grows three 
different varieties. Sainsburys have 
only one. They also have no 
jerusalem artichoke, no chard, no 
romanesco, no horseradish, no 
salsify - all of which John grows.  
The only other country of origin 
specified was Kenya (a bag of stir 
fry veg at 10.40/kg)  All the other 
veg merely stated ‘Packed in the 
UK’ or ‘manufactured by 
Sainsburys’. It might be that it’s 
from the UK but the fact it’s only the 
Kale that’s labelled makes one 
wonder. Given these doubts about 
country of origin -  the bunched 
beetroot is £3.18/kg. (John’s is 
£1.20/kg). Purple Sprouting 
Broccoli is £9.95/kg.(John’s is 
£4.50/kg). Tenderstem Broccoli 
£9.09/kg. (John’s is £4/kg). 
Bunched Carrots £3.18/kg. (John’s 
are £1). Sainsburys will cut them up 
and charge you £6.25/kg for the 
privilege. Loose Leeks £2.60/kg. 
(John’s £1.80). Sainsburys trims and 
packs them for £3.98. And 
we’re still not sure  

where they come 
from.
 
As well as 
growing a 
wide range 

of veg 
including  
asparagus, pak 
choi, celeriac, 
John Jones 
grows 
blackcurrants, 
redcurrants, raspberries,, 
strawberries. He also sources local 
Cheshire damsons, plums and 
greengages. He hands out order 
forms for Christmas veg, collected 
on 23/24th Dec from his shop. 

John’s far too busy to attend a 
weekly market so he brings his 
fresh produce and sets it out in the 
early morning. It is heartwarming to 
be greeted by such fantastic  
display of vegetable varieties. The 
bulk of the selling is done by Owen 
and Anna “Pumpkin”Newton, or 
Lesley Hardy or Neil Swanton and 
Kathryn Hodkinson. These  guys are 
as green at selling veg as the veg 
itself and so any help from 
customers is greatly appreciated - 
bring your own bags, help 
yourselves, tot up the cost and take 
your own change when it’s busy.  
Because we do the selling John 
reduces the price of everything 
by 10%. So not only is the veg 
cheaper than any supermarket 
equivalent - it’s cheaper than at 
other farmer’s markets.
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Lynda 
Greenwood’s 

Homemade Cakes 
......nothing to be said 
really ~ she’s always sold 
out  ~ so be early or get 
an order in ~ and don’t 
forget to order that cake 
for the special occasion. 

&Game is  
sometimes 
available  
at the 
market 
during the 
winter 
months. 
Probably 
best to 
express an 

interest so’s we know who to 
contact when there is any. 

We mainly get hold of wood 
pigeon, pheasant, and rabbit . 
Customers can leave their 
name and phone number in the 
milk club book stating a 
preference for rabbit, pheasant 
or pigeon. We’ll contact you 
when anything comes up. 

Kathy Ford and Neil are the 
lynchpins for acquiring the 
game. They’re both in contact 
with gamekeepers and Kath 
has recently acquired a hobby 
of shooting small furry or 
feathered things. In fact she 
was a great help to John Jones 
at the beginning of the year by 
getting a posse together 
hammer some of the wood 
pigeons that were decimating 
his brassica patch during the 
very cold spell last winter. This 
week she bought in 10 frozen 
wood pigeon and cooked one 
as a taster. 

With the exception of 
pheasant, which is the wastage 
from a slightly dubious leisure 
activity,  game amounts to truly 
sustainable meat production  
which our current industrially 
farmed meat sadly lacks. 

Game

act local

she’s local, 
she lives up the road,

 the cakes are home-made 
and they’re truly scrumptious



We are set on a self-destructive course. 
‘Surviving’ by stealing off others or off 

Mother Nature makes us ignorant of the 
consequences of our actions; it  pushes the 

destruction out of sight and into the 
future, creating havoc in other parts of 

the planet and a time bomb for our 
future offspring. That’s why we don’t see 

our behaviour as destructive.  Our 
relative wealth makes us complacent. It 

protects us form the distress and havoc 
caused by our destructive way of life. 

This relative contentment sits uneasily 
alongside what is actua*y going on in the 

world. Unscrupulous, politicians 
obsequiously bailing out obscenely 

avaricious bankers with taxpayer’s 
money, then using austerity measures to 

refi* the emptied public coffers; the 
seeming  inexorable disintegration of 

society compared with the ‘good old days’; 
the accelerating anthropogenic 

destruction of Nature - deforestation, soil 
erosion, po*ution, !esh water loss, 

climate disintegration, the mass 
extinction of species leading to loss of 

biodiversity; the heaving injustices in the 
world - a child dying every three seconds 

of extreme poverty;  40% of the world ’s 
population living on less than $2 a day; 

the richest 1% of the world ’s population 
having the same amount of wealth as the 

poorest 57%. It does seem that greed is 
the dominant force in our culture.

Mankind is flawed

“I agree the world’s in an awful mess. 
In fact I think it’s all a bit hopeless. 
It seems too much to sort out. I 
think man’s inherent greed shows 
that Homo Sapiens is just a flawed 
species heading for extinction. ” 

Offer any member of that species a gun 
together with an invitation to commit 

suicide and such fatalism is shot to pieces.

Size matters

“We’re not actively wiping ourselves 
out. We’re heading for extinction by 
crowding ourselves off the planet. 
Overpopulation is the cause of 
overconsumption.”  

Using overpopulation as a cause for 
overconsumption is only convincing if 

there is equal consumption in the 
population. The fact is there is massive 
inequality. 1% of the population has as 

much wealth as the poorest 57%. If we 
remove the richest 1%, consumption could 

be reduced by anything up to 57%,  yet 
the population is sti* 99% intact. 

Population size per se is not the cause of 
our current demise. It’s the relative greed 

of each individual. 

Charity begins at home

“Well I do my bit for charity”. 

Returning a !action of what’s been 
stolen doesn’t alter the cause of the 

suffering - namely the unsustainable 
behaviour and the daylight robbery. This 

form of charity is merely a salve to our 
conscience. Real charity would sort out 

the cause.

How are we living 
unsustainably?

Ok, I’m still not convinced. This 
whole scenario rests on the premise 
that we’re not living sustainably. 
How can I be sure the Global 
Footprint Network is right?

Read On

Peak Oil
 reached in 2006
On Tuesday,  9/11/10, (sic)  the  
International Energy Agency  (IEA)
published its latest World Energy 
Outlook Report. For the first 
time ever  it accepts 
that crude 
oil 
production 
will not rise in 
the future. It 
had previously 
predicted that 
crude oil 
production would 
continue to rise for 
at least another 
couple of decades. It 
now forecasts that 
production will never 

again reach the all-time peak of 70 
million barrels per day which it did 
in 2006. The forecast is we’ve 
reached a plateau of 68 to 69 million 
barrels per day.  

The IEA  predicts that motor 
vehicle fuel production will continue 
to rise thanks to the exploitation of 
unconventional sources, such as 
natural gas liquids and tar sands.  
This will require an investment of 
about $8 trillion over the next 25 
years. 

The report goes on to state that 
these unconventional sources are 
much harder on the environment. 
Tar sands mining has a massive 
impact on the landscape, requiring 
forest clearance and large "tailing 
ponds" to collect the toxic runoff 
from the processing. It also has a 
much bigger climate footprint than 
conventional oil. 

Furthermore if this scenario of 
increasing petroleum fuel production 
is to be achieved, the IEA comments 
that countries must stick to their 
stated commitments to cut 
greenhouse gas emissions. Without 
the cuts, oil production would be 
significantly lower in 20 years' time.  

 "The age of cheap oil is over," said 
Fatih Birol, IEA chief economist. "If 
the consuming nations do not make 
major efforts to slow down the oil 
demand growth, we will see higher 
oil prices," Birol said, "which 
we think is not 

good 

news 
for the 

economies of the 
consuming nations."   (continued on 

page 6)

Dialogue
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Patrick Noble’s 
family-run organic farm in North 
Wales is entirely self-sufficient in 
animal feed and it doesn’t require 
any bought in fertilisers. This self-
sufficiency is the essence of organic 
farming. It is entirely in tune with 
nature. It results in that rare thing 
in British Farming - a mixed farm. 
He produces organic lamb and 
Welsh Black beef and grows fruit 
and vegetables. He’s recently 
enlarged his orchard with more 
apple, pear and plum trees to make 
it the largest organic orchard in 
Wales.  The flavour of the  
traditional varieties he grows is 
outstanding - like Merton Beauty 
and Tydeman’s Early Worcester. (A 
quick glance 

at 
the Sainsburys websites shows 

ten named varieties only three of 
which are from the UK. Imported 
versions of the same are also sold at 
lower price. There are also 
four different bags of 
unnamed ‘mixed varieties’ 
on offer - only one of which 
is from UK).  

Patrick’s Welsh Black Beef, 
matured for 21 days, his grass 
fed lamb, fruit and vegetables 
draw the sort of enthusiastic 
response that suggests that 
sustainable living appeals to 

something 
deep within us. This emotional 
response seems to affirm that our 
reasoning is on the right track. 

Patrick’s prices scotch the myths 
about organic food being too 
expensive. Sainsburys 21 day 
matured ‘Taste The Difference’ Rib 
Eye Steak (not organic and no 
specified country of origin) costs 
£23.99/kg. Patrick’s costs £18.40. 
Sainsburys similar labelled fillet 
steak is £33.99/kg. Patrick’s costs 
£28.75. A similar roasting joint from 
Sainsburys is £11.99/kg. Patrick’s 
pot-roast joint is  £5.75kg. Sainsburys 
Taste The Difference lamb cutlets 
(no country of origin specified and 

not organic - £19.99/kg. 
(Patrick’s 9.65/kg). Sainsburys 
organic lamb chops (no country 
of origin) £15.99/kg. (Patrick’s 
chump chops are £10.35/kg 
and best end chops are £5.75/
kg). Sainsburys organic 
beetroot (no country of 
origin) £4.00/kg. Patrick’s 
£2.00/kg). Sainsburys young 
spinach £12.50/kg. Patrick’s 
spinach £5.00/kg. Of the 20 
organic items shown on the 

Sainsburys website only three 
showed the country of origin - all 
were mushrooms.

Patrick and family must 

be regarded as one of our food 
heroes, to be treasured and 

steadfastly 
supported. Standing up  against the 
insatiable, profit-maximizing, 
avaricious culture that characterizes 
our economy, he exemplifies the 
sense of rightness that emanates 
from being in tune with Mother 
Nature. His  sense of alarm at the 
destructiveness of our culture fuels 
the passion with which he 
vehemently challenges it in his 
writings which seek to explode the 
preposterous nonsense that is used 
to justify our current way of life.  It 
is the rationality of sustainability. 

Some of his writing are freely 
available for download from his 
website at bryncocynorganic.co.uk . 

Bryn Cocyn
the oldest organic 

farm in North Wales

Patrick’s son, 

Owain, chats 

about their 

new orchard 

and  gives  

people a taste 

of their 

wondrous  

Apple Juice

5act local



How are we living 
unsustainably?   (continued !om p6)

Our current way if life is inordinately 
dependent on fossil fuels. However, as 

there’s only so much of it buried in the 
earth’s crust, it’s bound to run out 

eventua*y. Depending on something 
that is going to disappear is clear proof 

that we are not living sustainably.  Our 
great great grandchildren wi* not be 

able to fly off to Australia on a whim as 
we do.  Not unless they are extremely 

wealthy.   

We’ve been living under the 
misapprehension that business as usual is 
sustainable. The news that we’ve already 
reached peak oil is alarming and throws 
up huge questions about our current way 

of life. For our own safety and that of 
future generations we have to seek out a 

more sustainable way of living. 

Putting Faith in Technology

It’s not that much of a crisis really. 
They’re other sources of power to 
exploit.  I’m an optimist.  Given 
mankind’s incredible capacity for 
ingenuity and inventiveness I’m 
convinced we can come up with 
something to replace it.  

Let’s look at what happens when we 
burn fossil fuels.

”We have an 
Emergency”

On the 26th october 2010 James 
Hansen, (‘the grandfather of global 
warming’) was awarded the Blue 
Planet Prize in Tokyo. In his 
acceptance speech and 
accompanying lecture he reiterated 
the point that our atmosphere is 
being destroyed by the burning of 
fossil fuels. The carbon dioxide  
(CO2) that is given off damages 
Nature’s equilibrium thereby 
causing global warming. This will 
ultimately render the planet 
uninhabitable. 

From what’s already been discussed, 
the fact that burning fossil fuels 
causes self-destruction suggests that 
it must constitute some form of 
‘borrowing’ from Mother Nature. A 
bit like when we eat the seeds that 
we’d set aside for next year’s harvest 

or when we borrow from the 
analogous lump sum. How can this 
be?

Burning the house down to stay 
warm
The atmosphere within our 
biosphere is the result of 3.5 billion 
years of activity by other forms of 
life to get it like it is today. The first 
single cell organisms originated in a 
carbon dioxide-rich atmosphere 
similar to Mars or Venus.  Billions of 
years of primary production by 
plants using the energy from the sun 
released the oxygen from this 
carbon dioxide and deposited the 
carbon in sediments. Eventually the 
oxygen-rich atmosphere it produced 
made it possible for life as we know 
it today. So in effect it’s taken 
massive amounts of the sun’s energy 
and massive amounts of plant life to 
lock up the carbon in the sediments 
below us. 
And what do we do? We dig up the 
carbon in the sediments, and burn 
it, thereby putting carbon dioxide 
back into the atmosphere and 
reversing the very process that 
created our life-giving atmosphere 
over billions of years. So essentially 
we are ‘borrowing’ extra energy 
from the Mother nature’ but 
damaging it and ourselves in the 
process. It’s a bit like burning the 
house down in order to stay warm . 
It is pitiful short-sightedness. 
In essence the burning of fossil fuels 
is merely an expression of our 
unsustainable behaviour. Hoping for 
science and technology to come up 
with alternative sources of energy is 
more of the same. The only solution 
is to utilise sustainable sources of 
energy  and immediately stop 
burning all fossil fuels.

.......“We* I don’t believe in global 
warming. It’s just a conspiracy by big 
business to make us buy their green 
technologies”  (a customer at the market)

Even Hansen admits it is difficult to 
recognise we have a crisis because 
human-made global warming so far 
is small compared to day to day 
weather fluctuations: ”but the fact 
is, we have an emergency.” 
Once we’ve grasped how plant life, 
using the sun’s energy, has created 
and maintains the atmosphere 

within 
this wonderful 

cocoon called the biosphere 
in which Life flourishes, then we 
can see that the introduction of any 
other forms of energy - in this case 
ancient sunlight  in the form of 
fossil fuels is bound to damage the 
equilibrium. The CO2 given off by 
the release of this energy is 
essentially a pollutant. The fact we 
put extra co2 into the atmosphere 
means there is man-made global 
warming. And to continue to do so 
spells disaster and self-destruction.

CO2 at a dangerous level
Hansen stresses that the level of  
destruction is alarmingly close to a 
point beyond which it’s impossible 
for humanity to stop it.  “The bad 
news is,” Hansen continues, “the 
atmospheric carbon dioxide (CO2) 
has already reached a dangerous 
level, having increased from 280 
parts per million (ppm) 200 years 
ago to 389 ppm today”. 
What is even more frightening is 
the fact we can’t accurately 
ascertain whether we’ve reached 
this point owing to the slow 
response of the oceans and ice 
sheets to the effects of greenhouse 
gases. It’s a bit like steering a canal 
barge. You turn the wheel and 
initially nothing happens because of 
the delayed response between the 
wheel turning and the boat actually 
turning. If you’re a learner, you 
panic and turn it some more. After 
what seems like an age the barge 
begins to turn. Now the question 
arises - have I turned it so much the 
boat’s going to crash

The scientists call this delayed 
response ‘inertia’. Because of it we 
can’t be sure whether we’ve caused 
enough damage to the atmosphere 
to have gone beyond that point of 
no return so that the atmosphere is     
(continued on p8) 

think global

Dr. James 
Hansen
 heads the 
NASA 
Goddard 
Institute for 
Space Studies
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Home-made Yoghurt and Cheese
Keith and Malcolm’s organic unpasteurised whole milk is ideal for making 
yoghurt and several of us have now mastered this simple process. The even 
easier job of salting and straining the 
yoghurt overnight through muslin, 
cheesecloth or a pillowcase produces a 
lovely soft cheese to which can be added 
garlic, chives, mint cucumber etc. For 
those who panic about pasteurisation, 
merely heat the milk to 72 degrees for 
fifteen second before plunging into cold 
water does the job. For those who prefer 
semi-skimmed milk simply siphon off the 
milk through the cream after the bottle/
churn has stood for a few hours.  It seems crazy that two such simple 
procedures should leave Keith and Malcolm bordering on penury. 

eith and his son Malcolm  
Davies produce a delicious, 
creamy milk from their 

organic Ayrshire dairy herd on their 
farm near Mold. It is inspiring to 
see how proud they are of their milk 
and the care and attention they 
lavish on the herd. It’s encouraging 
listening to his tales of reduced vets 
bills since going organic and how 
the incidence of mastitis has 
plummeted.

The Ayrshire is a traditional breed 
from the Scottish Lowlands bred 
some 200 years ago. They’re hardy 
beasts, able to spend much of the 
year outside. They’re good foragers, 
producing good quality milk from 
naturally occurring plants without 
requiring extra over-winter feed to 
maintain yields.  Most people who 
taste the milk are in 

raptures.

I recently watched Malcolm move 
the handsome brown-and-white 
cows to a nearby field. It was 
striking to see how healthy they 
looked. They were as spritely, alert 
and inquisitive as young  heifers in 
comparison to the usual sight of the 
plodding, exhausted-looking 
Friesian-Holstein cows,  forever 
hammered for higher milk yields. 

Keith and Malcolm are equally our 
food heroes, struggling to provide a 
truly sustainable product, in the 
face of our exploitative retail 
industry. They hardly make ends 
meet on the paltry 10-14 pence per 
pint they get from the dairy. Keith 
supplements the income by 
delivering milk, which he’s done for 
the last 45 years without missing a 
day.  He charges 55pence a pint. By 
buying our milk direct from him we 
are voting for a sustainable, secure 
future and a change for the better. 
Last week we bought 120 pints off 
him. This delicious, raw milk is 
perfect for yoghurt and cheese-
making and no need to buy cream 
again - just collect it off the top of 
the milk. 

Keith bottles the milk by hand in 
the dairy and Derek ‘The Milk’ 
Shipley, an ex-Saughall resident, who 
lives nearby, delivers it to the 
market each Saturday morning. A 
second delivery on Tuesday evening 
can be collected from Gordon 
Hodkinson’s house after 7:30pm

To join the Milk Club, write your 
order in the book at the market - or 
ask Gordon or any other helper to 
show you.  Stipulate whether you 
want a Tuesday order as well, which 
you pick up at Gordon’s house after 
7:30 pm. The milk in that bottle will 
have been in the cow that 
afternoon!!  If you can provide a 
mini-churn, and there are lots of 
different ones about, then so much 
the better. Please remember to 
cancel your order when you go away. 

Organic Milk Straight From The Cow

K

Heat the milk to 80 degrees C. then 
plunge into cold water to reduce 
the temp to 40 degrees C. Add a 
tablespoon of natural live yoghurt 
per litre, stir and keep somewhere 
warm overnight - a preheated 
thermo flask, airing cupboard or 
warmed oven (NB switch it off). Put  
in the fridge the next day and enjoy. 
Retain a bit for your next batch. 
Best yoghurt you’ll ever taste. 
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Mass-produced food, transported 
thousands of miles, fed fossil fuel 
based fertilisers and pesticides amply 
exemplifies our dependency on oil. 
Agribusiness has been aptly described 
as the use of farmland to convert 
petrol into food. It has been 
estimated that for every calorie we eat 
there’s  around 1,000 calories of fossil 
fuel used to get it to our tables. 

Supermarkets are the main outlet for 
this industrialised food. They have 
also rapidly become our sole means of 
accessing food. How many times have 
you heard people lamenting the 
absurdity of parsnips from New 
Zealand or french beans from Kenya 
and yet feel trapped into buying them  
as there’s no place else from which to 
get them. 

Furthermore they profess economy of 
scale and justify their size in terms of 
this being the only way to provide 
affordable, cheap food. 

Supermarkets epitomise our 
unsustainable lifestyles. Saughall Local 
Produce Market attempts to promote 
a more sustainable way of living by 
providing access to fresh, local, 
seasonal, preferably organic produce.  
As you will see from the details about 
the market, the surprising truth is 
that, excluding the produce that we 
have sourced at near cost price, the 
equivalent produce is nearly 
always cheaper at the Saughall 
market. (continued on page 10)

“We have an Emergency”
(continued !om p6)
now in a state of terminal decline 
resulting from the irreversible 
damage  to the regulatory systems. 

“The inertia is not our friend. It 
means there is warming still ‘in the 
pipeline’”, states Hansen. “We have 
seen only about half of the eventual 
global warming due to carbon 
dioxide already in the air. Global 
warming so far is equivalent to the 
earth having the sniffles. Pakistan’s 
unusual floods, Moscow’s record 
heat, South China's drought 
followed by flood. People can 
struggle through such climate 
'inconveniences'. The big problems 
await our children if we do not 
rapidly phase down carbon dioxide 
emissions.

Seal level rise is one problem. 
Carbon dioxide levels of 400 ppm 
are expected in 2016 with current 
emissions. This will cause an 
eventual seal level rise of 25 metres. 
Estimating how rapidly ice sheets 
will collapse is uncertain; human-
made warming is far greater and 
faster than past natural forcings. 

Species extermination - 
euphemistically called 'loss of 
biological diversity’  - is a second 
irreversible problem. The rapid 
poleward shift of climate zones now 
moving at 50-60 kilometres per 
decade will be the primary cause of 

continuing extinction. Many species 
cannot migrate rapidly. As some 
species falter ecosystems collapse 
because of species interdependence. 
Passing a tipping point could cause 
mass extinction as occurred several 
times in earths history.”

He remains optimistic however that 
it’s still possible to get CO2 back 
below 350 ppm, if we promptly stop 
using fossil fuels “by rapidly phasing 
out the use of coal, leaving tar sands 
in the ground, and not pursuing the 
last drops of oil.”

 He ruefully laments the 
huge gap in knowledge between the 
scientists and the public, “the 
people who need to know.”  He puts 
the blame for the public’s ignorance 
firmly at the door of “the rich and 
powerful.”

Hansen’s final point implies that we, 
the public possess the power to 
change things. But it’s our ignorance 
that prevents us from doing so. This 
ignorance implies that the normal 
channels of communication in our 
society are inadequate. Somehow 
we’re just not getting the truth as to 
the state of things.  Our ignorance 
manifests itself in the crass and 
absurd acts that litter our society. 
The largest amount of damage one 
individual can do in the shortest 
space of time is to fly. There’s the 
woman who declared she was flying 
to the Maldives to see them before 
they  disappeared under the sea; or 
the Hay-on-Wye Literary festival 
holding a weekend symposium there  
to discus climate change; or the guy 
recounting his horror at the extent 
of the devastation caused by the 
floods as he flew over Pakistan; 

What does that make us - stupid? 
selfish? callous? greedy? - take your 
pick. How about flying off to 
Australia to see the grandchildren. 
The love shown to those kids by 
their grandparents is actually 
ruining their lives. 

The point is if we have to urgently 
change to a more sustainable way of 
living. And to do so will entail living 
in an entirely different way. This 
includes re-evaluating our personal 
relationships. The Saughall Local 
Produce Market is a re-evaluation of 

Although I was vaguely 
aware of the power of 

the supermarkets I 
hadn't imagined 

quite how 
much control 

they have. Their 
treatment of 

suppliers, third 
world producers and 

lack of environmental 
concern is shocking. How 

shoppers are manipulated 
by the supermarket publicity 

machines was also very 
enlightening. Shopped is extremely 
well written and very thought 
provoking. I now avoid the 
supermarkets and shop elsewhere. 
(Shopped is available at the market) Supermarkets
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Bake Your Own Bread
Want to make your own first steps 
toward sustainable living? Bake your 

own bread with flour from the market! 

I have been baking my own bread for coming up to 
six months and have honestly, thoroughly enjoyed the 
making and eating of all but one of those loaves. I am not what you might 
call a 'homemaker'; the notion of housework or tidying fills me with dread 
but not once have I been reluctant to bake bread. It is simply not a chore. 
I find the whole process extraordinarily uplifting. I have found bread 
baking to be easier, less time consuming and infinitely more rewarding 
than I had imagined. Give it a go - even the worst loaf you make will taste 
better than one from a supermarket because you created it. And the loaf I 
didn't enjoy? I just forgot the salt. My wife and daughter still ate it though. 
	 	 	 	 	 	 	 Mike Fenne*

More 
food 
heroes 
reside 
at 

Pimhill 
Farm in Shropshire. Sam 

and son, Richard Mayall began 
farming organically in 1949.  Sam’s 
was producing TB-free milk in the 
1930s. Richard read ‘Humus and the 
Farmer’ by Friend Sykes. Together 
they decided not to follow 
convention and stopped adding 
artificial fertilizers and chemicals to 
their soil. In 1949 they went 
‘organic’ (though at the time it was 
not known as such).  Later Sam 
became Vice President of the Soil 
Association for a number of years. 
In 1988 Ginny came home to run 
the farm with dad Richard. Ginny, 
and husband Ian now run the 
mixed farm with a dairy herd of 
220 cows, growing beans for the cows 
and wheat and oats for sale through 
the Mill.  

“We are trying our best to farm 
sustainably with good care for the 
soil, animal welfare and wildlife 
husbandry being top of our agenda. 
We try our best but are far 
from being 

perfect and we still love a nice 
glass of dry white wine!”

Neil “the mackerel” Andrew’s business 
regularly takes him to this area and 
it’s relatively easy for him to collect 
the Organic Jumbo Porridge Oats 
and Organic Wholemeal Flour 
when necessary - though his wife 
Helen “Google” had to do it last time 
as he was tied up with work. 

Pauline “the Fridge” and Andrew 
“Ba,er” Finlay have been storing and 
bagging the oats in their house since 
the market began.  Neil and Helen 
have given them a bit of a break this 

time. Anna, Owen 
and Mike have also 
lent a hand. 

The oats make 
wonderful porridge 
or muesli, 
especially if left to 

soak overnight in Keith’s milk and 
subsequently embellished with fruit 
and honey. The Pimhill’s granola 
recipe is on the back page.

Both products are sold at almost cost 
price. Oats at 80p/kg and 
Wholemeal Flour at 70p/
kg. 

Organic Flour and 
Jumbo Oats

Walk Mill 
Flour

When it comes to the food miles, 
we’ve sourced stoneground bread flour 
on our doorstep at Waverton. The 
watermill was recently restored by 
Mollington farmer Ben Jones. He now 
mills the wheat he and his son Mike 
grow. and daughter Caroline bakes her 
bread from it on the premises.

It seems strange to hear baker’s still 
state their preference for Canadian 
Flour - “because it gives a crustier loaf - 
which is what the customer wants”. If 
we’re going to even think about being 
sustainable then we have to start 
sourcing local flour. Some of us have 
been using Ben’s flour in our bread 
making for some time and all of us 
agree the results are really good - and 
just so much nicer than bought bread.  
Ben says that this year they’ve planted 
a variety called Gallant which produces 
an even stronger flour than Hereward 
which he’s previously sown. It’ll be 
interesting to see if we can spot the 
difference.

act local

The Archers 
organic connection came 

about because of Anne Mayall 
(Ginny’s Mum). Some of the 
producers of the radio programme 
had previously visited Pimhill Farm 
and when Richard and Anne Mayall 
met them again, at the Royal Show, 
Anne took them along to the Soil 
Association’s stand and suggested 
that it was about time an Archer 
went organic! The rest is history.
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Convenience and  Variety
The Saughall market might be 
marginally cheaper - but weʼre a 
busy family with kids. We both 
work. Weekends are hectic. Using 
up Saturday mornings to make a 
slight saving wonʼt appease the 
kidʼs disappointment at not being 
driven to their various activities. 
Supermarkets are convenient. 
Theyʼre open all hours. And you 
can still making saving buying their 
basic produce as well as the 
bargains and special offers. And 
thereʼs everything under the one 
roof; Including the stuff you didnʼt 
know you needed.  

Sounds like youʼve absolutely no 
concern as to how or where your 

food is produced

Mutual Trust
I havenʼt time to check everyoneʼs 
doing their job correctly, just as 
they havenʼt the time to check 
mine.There has to be a degree of 
mutual trust for things to function 
smoothly. 

You make it sound like 
supermarkets have our best 

interests at heart. How do you 
square that with their massive 

profits?

Just rewards
If you do a job well youʼre entitled 
to your just rewards. These guys 
have ingeniously tapped into the 
economy of scale which has given 
us affordable food. Theyʼre doing a 
good job. They deserve every 
penny they earn. 

If their hearts were in the right 
place they would be satisfied with 

their ʻjust rewardsʼ. But their 
appetite for profit is insatiable. 

Supermarkets are forever 
expanding into new fields. Tapping 

into more and more business in 
order to gain access to more 

profits. 

Wealth creation is the reason for 
their size. Itʼs nothing to do with 

“economy of scale”. Like 
ʻconvenienceʼ, itʼs the myth thatʼs 

peddled to justify their rapacity. 
Selling produce is merely the 

means to maximise profits. Itʼs not 

the essential nature of food that is 
their concern. In the retailers eyes 

it is nothing more than a vehicle for 
wealth creation. The food, like the 

customer, the producer and the 
environment are all fair game to be 
rapaciously exploited in the pursuit 

of profit.

It is this insatiableness that drives 
their greed and causes our 

unsustainability. It damages 
humanity (both ours as well as 

other humans) and Mother Nature. 
It causes the inordinate inequality 

of wealth and the concomitant 
ruinous effects on the health of 

individuals and society. This 
destructive insatiableness infects 

all who sup at the table of our 
economic system.

So shopping for convenience 
means youʼre stupid in that you lay 

yourself open to exploitation as 
well being unaware of the 

destructive consequences of your 
actions. It means you are selfish in 

that you regard yourself as more 
important than others. And it 

means youʼre callous in that you 
donʼt care about the damage you 

cause to yourself, to others and to 
Mother Nature.

Shopping for cheapness 
constitutes greed
You canʼt have it both ways. You 
canʼt say shop at the market 
because itʼs cheaper and yet not 
shop in supermarkets when theyʼre 
cheaper.  

When it comes to proper food i.e. 
food that is grown in a more 

sustainable way, supermarkets are 
not as cheap as they profess to be.  

On the other hand the stuff they 
sell that is cheaper is not proper 

food; it has been denatured in the 
pursuit of maximising profit. It is 

merely a vehicle for wealth 
creation.  

If we want to live in a less 
destructive way then our priority 
must be to seek out food that is 

sustainably produced. If the priority 
is solely cheapness then we are 
merely supporting a destructive 

way of life. Making cheapness our 
priority means  we are motivated 
by the same desires as  the rich 

and powerful, namely wealth 
creation or as they call it ʻeconomic 

growthʼ. Shopping for cheapness 
means we behave in the same way 

as the banksters; we are greedy.

The 
Parasitic 
Industry

At the G20 
meeting in London last 

September finance ministers and 
central bankers decided not to 
regulate the banking industry. This 
year the City of London will reward 
itself for the destruction of other 
peopleʼs livelihoods with payouts of 
around £4bn. 

The political establishment is in 
thrall to the financial establishment. 
It maintains that if it regulates 
bankers too harshly, they will leave 
the country and cause a loss of tax 
revenue. But in the year before the 
crash the entire financial sector 
generated only £12.4bn a year in 
corporation tax. According the 
Office for National Statistics, the 
governmentʼs interventions in the 
financial markets have already 
added £141 billion to public sector 
net debt. Its potential liability is 
£1.2 trillion. The City of London is a 
net drain on public accounts.

To sustain this parasitic industry 
every other sector must be cut to 
plug the deficits caused by Britainʼs 
bankers. Every new arrival on the 
dole queues, every delayed 
operation or potholed road or 
crowded classroom for the next 
two generations will be caused by 
the City of London.

No one on this side of the Atlantic 
bears as much responsibility for 
this crisis as Gordon Brown. In 
2004 he said that “in budget after 
budget I want us to do even more 
to encourage the risk takers”. In 
2007 he boasted that the City of 
Londonʼs success was the result of 
the government “enhancing a risk 
based regulatory approach”. Even 
as analysts warned that a crash 
was due, he continued to 
deregulate the City and appoint its 
villainous bosses to government 
committees and quangos.

             (extract from ʻThe Great Cop 
Outʼ by George Monbiot, 7/9/10)
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I am 32 years old. In the space of my 
lifetime, just one generation, we have 
almost forgotten how to live 
sustainably. 

Sustainability is not a (derogatory 
adjective) middle-class notion that is 
unfeasible for most. Sustainable 
living is what your grandmother, and 
possibly your mother did. If you are 
like me you were brought up 
‘sustainably’ only no-one called it 
that; My dad used to come home 
from the pub with a sack of potatoes, 
or a brace of pheasants, or a rabbit. 
Not because he wanted us to ‘enjoy 
local produce’ but because it was 
cheap. We always had a Sunday roast 
– it was expensive but then again it 
was also Monday’s sandwiches, 
Monday’s tea, Tuesday’s soup, 
Tuesday’s tea and Wednesday’s lunch 
so not that expensive in the long run. 
Every summer we would pick fruit 
and make jam – it was cheaper, and a 
lot tastier than bought Jam.

I am very far from my dream of 
being self sufficient but I am making 
an effort and I am VOTING WITH 
MY WALLET. Approximately one in 
every £4  spent in Britain is spent in 
four supermarkets. Can you imagine 
the power this gives to those 
companies? I for one find such power 
obscene and I realized I was giving 
them this power – every time I 
handed over my debit card I was 
saying ‘Yes’ to this system. ‘Yes’ you 
should have the power to control 
food labeling to your benefit, ‘yes’ 
you should be able to hold planning 
committees to ransom with the 
threat of ‘moving elsewhere’, yes you 
should employ lots of part-time, 
minimum wage workers. And then 
came my realization – every pound I 
didn’t spend there was a resounding 
‘No’ vote. Every time I shopped at 
Saughall market I was withholding a 
little bit of power from the 
supermarket giants.

Once I made the decision to stop 
shopping at supermarkets it took me 
two weeks to make the transition 
and here’s the best bit – it is 
SAVING ME MONEY.

The most amazing thing I have 
discovered on this journey is that it is 
really not that difficult and it is 
certainly not beyond the reach of my 
wallet. My wife, Jessie, discovered 
the secret, as far as we are 
concerned, to sustainable shopping: 
The Sunday roast. A free range 
organic chicken is a tough thing to 
buy at £12 instead of £4 but for us 
our delicious roast bird becomes 
chicken soup, chicken sandwiches, 
chicken curry, chicken and chips, 
spicy chicken couscous, the list goes 
on. On average we get three dinners 
and two lunches from our Sunday 
roast; for three of us I reckon that’s 
not bad at all. All it took for us was a 
small commitment and about half an 
hour each week to decide on next 
week’s meals.

Our new, more sustainable lifestyle 
has had unexpected benefits too: For 
a fundamentally lazy man I find great 
enjoyment in ‘working’ at the market 
on a Saturday morning. As someone 
who finds the idea of gardening 
ridiculous I love growing my own 
food and as someone content with 
his own company I have thoroughly 
enjoyed meeting new people in the 
village. 

I overcame a large chunk of working 
class prejudice to move toward 
sustainability but I did it. You do not 
have to earn a fortune or have a big 
garden or be in any way middle class 
to do this and if you do it I am 
certain you too, like Jessie and I, will 
feel truly, gloriously liberated.

  

Mike Fennel helps out at the  market as 
does Jessie who  designed  our website 

sustainablesaugha*.moon!uit.com 

           My Journey to 
        Sustainable Living
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  Organic 
Farming

Organic farming is a system of self-
sufficient husbandry.  It understands that 
all living things collected together and 
looked at in its entirety constitutes a 
self-sustaining entity. We refer to this 
wholeness of life as Mother Nature or 
the biomass. Organic farming is a way of 
harvesting Mother Nature’s bounty 
which is in tune  with her way of self-
renewal. It constitutes sustainable 
farming. Organic farming therefore is an 
inevitable consequence of an endeavour 
to live sustainably.  In our society 
however the term organic has lost this 
context.  Transporting organic food 
thousands of miles or subjecting it to the 
profit motivated practices of the retail 
industry is completely unsustainable and 
defeats the whole purpose of being 
organic. Sadly the Soil Association, the 
body which regulates organic farming, is 
consumed with the fallacy that being 
organic is an end in itself rather than a 
means to living sustainably. 

Being aware of the fallacy means 
Saughall Market doesn’t exclusively sell 
organic produce. We realise that locality 
and employment practices are also 
important components to living 
sustainably. Living in a very imperfect 
world we realise that not all we source 
will be perfect and that the market must 
be regarded as more of a journey towards 
living sustainably. It is for this reason 
that we wouldn't dream of selling organic 
calabrese from Italy when John Jones is 
growing it four miles away. And yet the 
reason we sell the El Olivar olive oil is 
because it is Connie’s family that 
produces the oil, which she brings with 
her when she returns to England. 

All we can say is that in our endeavour to 
be sustainable we will attempt to 
treasure and support the most relatively 
sustainable produce we can find and at 
the same time endeavour to understand 
and fight the the things that cause us to 
live so self-destructively.  

?

act local



TAX EVASION 
AND AVOIDANCE

It’s arguable that the UK 
government does not have a 
spending crisis; it has a tax 
avoidance crisis. Richard Murphy of 
Tax Research estimates that tax 
avoidance by big companies now 
amounts to £25bn a year, tax evasion 
to £70bn and outstanding debts to 
the tax service to £28bn: a total of 
more than £120bn. That’s roughly 
three-quarters of the budget deficit. 
It’s equivalent to 80% of the UK’s 
revenue from income tax. Even if 
only 20% were clawed back, the 
most damaging government 
spending cuts could be reversed.

Benefit fraud, which the government 
emphasises in order to justify cuts, 
amounts to £1.1bn a year. According 
to the Association of Revenue and 
Customs, the government’s new 
strategy for reducing benefit fraud, 
is likely to harvest £3 for every £1 it 
spends; whereas money invested in 
HMRC to deal with tax avoidance 
and evasion brings in £60 for every 
£1 spent. 

The last Conservative government 
cut corporation tax from 52% to 
33%. In 1999 Gordon Brown cut it 
again, to 30%. Labour then cut it 
again, to 28%. George Osbourne 
promises to reduce the rate to 24%. 
Richard Murphy points out that, 
thanks to tax avoidance the amount 
actually paid out in corporation tax 
is 21%.  Some companies pay even  
less. The BBC’s File on 4 found that 
the chemist chain Boots, after 
relocating to a post office box in 
Switzerland, has legally cut its tax 
bill from over £100m a year to 
around £14m. That’s roughly 3% of 
its profits.

 (extract !om The Lax Tax Pact by 
George Monbiot, 8/11/10). 

LAND GRABS
Some 500 million small farmers in 
poor countries are suffering from 
hunger partly because of large-scale 
land purchases by foreign investors 
and the growing use of biofuels. 
That’s the message that the United 
Nations Special Rapporteur on the 
Right to Food had for the General 
Assembly recently. Olivier De 
Schutter added that the practice of 
so-called land grabs is taking place in 
a context where the world is already 
losing 75 million acres of farmland a 
year to environmental degradation, 
industrial expansion and 
urbanisation and over one billion 
people are going hungry today.

“The pace at which this is 
developing is really impressive”, 
stated Olivier De Schutter. “Over 
the past couple of years, we’ve seen 
about 40 million hectares of land 
exchanged subject to such deals, 
which represents about twice the 
farmland of France, for example. So 
it is going very fast, and it’s driven 
by a lack of confidence that now 
investors have in international 
markets. And they seek to secure 
supply of food by outsourcing food 
production at the expense of the 
small farmers in developing 
countries who already have too little 
land to cultivate. Every generation, 
the plots they cultivate grow smaller. 
And they are now facing this 
competition from foreign investors 
and are basically priced off the 
market.

There are four factors, which explain 
this. First, the prices on 
international markets are 
increasingly volatile and 
unpredictable. And so, countries 
understand that to ensure their food 
in the future, they need to buy land 
in order to secure stable supplies of 
food by outsourcing food 
production. They don’t trust the 
international markets anymore. And 
the global food price crisis of 2008 
was, in that sense, a wake-up call for 
them.

Secondly, there is a push towards the 
production of biofuels, which is one 
of the main drivers behind this race 
for farmland. 35 percent of these 
large-scale investments in land are 
for the production of agro-energy. 
They do not create lots of 
employment. They deplete the soils 
and they destroy the climate.

Thirdly, we are losing every year 
some 30 million hectares of land to 
industrial projects, urbanisation, and 
the land is shrinking. The land that 
is available to produce food is 
shrinking.

And fourthly, many countries are 
now lacking water. This is the case 
for China, for example, which has to 
feed 22 percent of the world’s 
population with eight percent of 
farmland, but which has not enough 
resources of fresh water. And they 
try to buy land abroad, because they 
know that in the future they will 
need this to feed the population.

The main actors here are private 
investors, and mostly investment 
funds, who use land as a speculative 
asset and they know that the price 
of farmland will continue to rise in 
the future. It is a means to basically 
hedge the risk from other 
investments they make. It’s a 
relatively safe way to invest their 
money.

Many of these deals lack 
transparency. They are discussed in 
public, not presented to parliaments. 
They don’t lead to negotiations with 
the local communities concerned. 
And for everybody, it is very difficult 
to identify who are the main actors 
behind this.” (excerpt !om 
DemocracyNow  1/11/10)

Perspective
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John Sigsworth humanely rears  
water buffalo, free range Saddleback 
pigs, and grass fed lamb on his tiny 
family-run farm near Halkyn. It is 
well worth a visit on his annual 
Open Day. He does the butchering 
to make sausages, beef-burgers and 
mince. They makes a point of selling 
every part of the animal, much to 
the delight of the older customers 
who remember the heart, tongue, 
liver and kidneys their mothers used 
to serve up in tasty ways. Gordon 
Hodkinson, one of the market 
helpers, is forever enthusing about 
the simple and delicious ways to 
cook all parts of the animal. My two 
youngsters so enjoyed slices of the 
buffalo heart he’d  cooked they now 
call him Gordon BuffaloHeart. He 
advocates the only skills needed are 
patience, planning and simplicity. 
Slow cooking really does produce 
the goods as the Slow Food 
Movement keeps advocating. The 
cost of these cuts is so cheap as to 
be within the range of every family’s 

budget. Put in an order with John or 
his son Hayden and they will reserve 

it if it’s not available. They also do 
Hog Roasts - but these guys are so 
busy running the farm,  butchering 
and selling their produce, they can 
only do so many. 
(www.northwalesbuffalo.co.uk) 

Again their prices compare very 
favourably with the supermarkets ~  
bearing in mind the uncertainty of 
the country of origin, how much the 
producer was being exploited, how 
much nature is being exploited to 
produce it, and what the beast was 
fed on; the more grain that is used 
to fatten the beef the more it 
becomes a luxury food for the 
relatively wealthy. and a burden on 
the poor.  

The prices in brackets are off 
Sainsburys website - Sirloin steak 
£21.99/kg (£21.99kg); Streaky Bacon 
£6/kg ( 13.29/kg); Back Bacon £10/
kg (£15.00/kg);  Buffalo Burgers 84p
(£1.60) each  , Grill Steak £14/kg 
(£9.68) , Lamb Steaks £14/kg , (£15/
kg); Lamb Cutlet £11/kg (£13.64)

Hayden offering samples of his  
Saddleback pork and apple 
sausages at the Market to be 
scoffed in a slice of Jane Tomlin’s 
Handmade Bread
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Walk Mill Bread 
As you can imagine the white, wholemeal and malted loaves made by 
Ben’s daughter Caroline Jones at Walk Mill are as local as bread can 
get, being grown, milled and baked at Waverton. This  really knock up 
the sustainability points. Rhiannon “The Scotch E,” Totty or “Lester” 
gallop along with the freshly baked bread for the market each 
Saturday morning.

               Jane’s Artisan Bread
Jane Tomlin of janeshandmadebread.co.uk bakes unbleached white, 
miracle, wheat and rye loaves, rolls, focaccia, teacakes, bara-brith, nut 
roasts and pies in her kitchen in Hoole Village using Doves or Shipton 
Mill flour.  Her pies are to be found on the pie stall along with Allison’s 
and Rhiannon’s. ‘Lester’ Cunningham is usually responsible for fetching 
the hot bread to the market though she’d really prefer to fetch it on 
horseback.  Viv “Dusty” Cooper is chief helper on the bread stall, ably 
backed up by Val “Titch” Hodkinson.

Allison’s Pies
Allison Mangani works in conjunction with Jane to make a range 
of delicious home-made pies. These are to be found alongside  
Rhiannon’s home-made scotch eggs and pies on the Pie stall. 
The Mackerel, Google, BuffaloHeart, Pumpkin, Dusty and Kismet find 
it hard no to salivate as they help serve them.

North Wales Buffalo

act local
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A GHOST 
AGREEMENT

“Countries join forces to save life on 
Earth”, the front page of the 
Independent told us. “Historic”, “a 
landmark”, a “much-needed morale 
booster”, the other papers chorused. 
The declaration agreed at the 
Convention on Biological Diversity 
in Japan last week to protect the 
world’s wild species and wild places 
was proclaimed by almost everyone 
a great success. There’s only one 
problem: none of the journalists who 
made these claims has seen it.

I checked with as many of 
them as I could reach by 
phone: all they had read was a 
press release, which, though 
three pages long, is almost 
content-free. The reporters 
can’t be blamed for this: the 
declaration has still not been 
published. I’ve now pursued 
people on three continents to 
try to obtain it, without 
success. The entire senior staff 
of the Convention has gone to 
ground: my calls and emails 
remain unanswered. The 
British government, which 
lavishly praised the declaration, 
tells me it has no written copies.

The evidence suggests that we’ve 
been conned. The draft agreement, 
published a month ago, contained 
no binding obligations. Nothing I’ve 
heard from Japan suggests that this 
has changed. The draft saw the 
targets for 2020 that governments 
were asked to adopt as nothing more 
than “aspirations for achievement at 
the global level” and a “flexible 
framework”, within which countries 
can do as they wish. No government, 
if the draft has been approved, is 
obliged to change its policies.

In 2002, the signatories to the 
convention agreed something 
similar: a splendid-sounding 

declaration which imposed no legal 
commitments. They announced that 
they would “achieve by 2010 a 
significant reduction of the current 
rate of biodiversity loss”. Mission 
accomplished, the press proclaimed, 
and everyone went home to 
congratulate themselves. Earlier this 
year, the UN admitted that the 2002 
agreement was fruitless: “the 
pressures on biodiversity remain 
constant or increase in intensity”(8).

Even the desperately cheery press 
release suggests that all was not well. 
The meeting in Japan was supposed 
to be a summit; bringing together 
heads of government or heads of 
state. It mustered five of them: the 
release boasts of corralling the 
President of Gabon, the President of 

Guinea-Bissau, the Prime Minister 
of Yemen and Prince Albert of 
Monaco. (It fails to identify the fifth 
country: Lichtenstein? Pimlico?) 
One third of the countries 
represented there couldn’t even be 
bothered to send a minister. This is 
how much they value the world’s 
living systems.

It strikes me that governments are 
determined to protect not the 
marvels of our world, but the world-
eating system to which they are 
being sacrificed; not life, but the 
ephemeral junk with which it is 
being replaced. They fight viciously 
and at the highest level for the right 
to turn rainforests into pulp, or 
marine ecosystems into fishmeal. 
Then they send a middle-ranking 

civil servant to approve a 
meaningless (and so far unwritten) 
promise to protect the natural world.

Japan was praised for its slick 
management of the meeting, but 
still insists on completing its mission 
to turn the last bluefin tuna into 
fancy fast food. Russia signed a new 
agreement in September to protect 
its tigers (the largest remaining 
population on earth)(9), but an 
unrepealed law effectively renders 
poachers immune from prosecution, 
even when caught with a gun and a 
dead tiger(10). The US, despite 
proclaiming a new commitment to 
multilateralism, refuses to ratify the 
Convention on Biological Diversity.

It suits governments to let us trash 
the planet. It’s not just 
that big business gains 
more than it loses from 
converting natural 
wealth into money. A 
continued expansion 
into the biosphere 
permits states to avoid 
addressing issues of 
distribution and social 
justice: the promise of 
perpetual growth dulls 
our anger about 
widening inequality. By 
trampling over nature 
we avoid treading on 
the toes of the 
powerful.

If governments had met in Japan to 
try to save the banks, or the airline 
companies, or the plastic injection 
moulding industry, they would have 
sent more senior representatives, 
their task would have seemed more 
urgent, and every dot and comma of 
their agreement would have been 
checked by hungry journalists. 
When they meet to consider the 
gradual collapse of the natural world, 
they send their office cleaners and 
defer the hard choices for another 
ten years, while the media doesn’t 
even notice that they have failed to 
produce a written agreement. 

 (extract !om A Ghost Agreement by 
George Monbiot, 2/11/10)

Perspective
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Free Range E,s

Sue Fields produces her eggs in her own back 
garden in Saughall from her “ex-batt” hens 
that she’s rescued from the horrific 
industrialised battery egg production system. 
The dramatic improvement from the appalling 
condition these pitiful specimens first arrive in, 
speaks volumes for the care and concern she 
lavishes on them. 

Anyone wishing to start keeping a few hens so’s they can have their own 
supply of fresh eggs and a brilliant composting machine for all their waste 
food, needs to talk to Sue.  She is a mine of information. Sue sells her eggs 
simply to cover the cost of the feed - hence their cheapness. We 
supplement her supply with eggs from Ian Lloyd.

s far as we can ascertain 
there are only two small 
cheese producers left in 

Cheshire - Bourne’s Cheshire 
Cheese  and Larkton Hall 
Italian-Style Cheese both of 
which are situated near Malpas. As 
the economist Fritz Schumacher 
pointed years ago in his book 
‘Small is Beautiful’,  human scale 
production is more sustainable than 
the large industrial production that 
is so prevalent today.   

 
John Bourne 

makes  authentic traditional 
Cheshire cheeses together with 
smoked, and flavoured varieties. His 
mother began the cheese-making on 
the farm to preserve the excess milk 
from their Holstein-Friesian herd. 
He also experiments with new 
varieties and has recently produced 
a delicious soft blue cheese which is 
immensely popular. 

Anne Connolly 
lived in Italy for 17 
years before marrying 
Peter, who runs the 
Larkton Hall dairy 
farm. She missed the 
cheese produced in 
Livigno where she 
lived and decided to 
start making it 

herself. She went back to Italy to 
learn the techniques from Bennie, 
who had been making the cheese 
since childhood from the family’s 
tiny herd of 6 cows. She acquired a 
copper kettle that is traditionally 
used in Italy for making cheese and 
began making her two varieties - 
Crabtree and the more mature 
Federea in the tiny dairy attached to 
the house. She has recently invested 
in a larger kettle in order to keep up 
with demand. In 2008 she won 
Gold Medal at the British Cheese 
Awards. Anne’s Larkton Hall 
Cheese is available at a fraction 
above cost price.

Like the vegetable stall, the cheese 
table is slightly more complicated to 
run. Colin “The Cheese” and Lesley 

“Kismet” 
Hardy have 
become our resident 
experts - backed up by Mike “the 
loaf ”Fennell (and Tabitha, his two 
year old daughter), Helen 
“Google”Cakebread-Andrews and 
Andrew “Ba,er” Finlay. What we’ve 
noticed is a  preference for cheese 
cut from the round - rather than 
shrink-wrapped. We initially felt 
obliged to shrink wrap the Bourne 
cheese on account of the logistics of 
getting the cheese back to his farm 
after the market. (We pick up both 
types of cheese on Friday 
afternoons, and refrigerate til the 
market). We’ve started cutting it 
from the round and it has proved 
much more successful as we can 
gauge exactly how much cheese we 
want. It has meant occupying a bit 
more space in space in Pauline “the 
Fridge” Finlay’s fridge for the next 
week. Getting a rough idea of how 
much we’d need for the following 
week would help matters 
considerably.  NB Hafod Organic 
Cheddar ~ see page ?

Cheese

A

Ian Lloyd’s Free Range Eggs.  Ian 

produces free-range eggs on his 
small family-run farm near Huxley.  
His six thousand hens range freely 
over twelve acres. We sell his eggs at 
nearly cost price. The speed with 
which they disappear off the stall 
suggests customers realise they are 
onto a good thing. (that’s until they’ve 
tasted the eggs they could produce in 
their own back gardens).
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In July the UN General Assembly 
declared for the first time that 
access to clean water and sanitation 
is a fundamental human right. 
Bolivia’s Ambassador to the UN 
Pablo Solon, introduced the 
resolution -  

“At the global level, approximately one 
out of every eight people do not have 
drinking water. In just one day, more 
than 200 mi*ion hours of the time used 
by women is spent co*ecting and 
transporting water for their homes. The 
lack of sanitation is even worse, because 
it affects 2.6 bi*ion people, which 
represents 40 percent of the global 
population. According to the report of 
the World Health Organisation and of 
UNICEF of 2009, every day 24,000 
children die in developing countries due 
to causes that can be prevented, such as 
diarrhoea, which is caused by 
contaminated water. This means that a 
child dies every three seconds..”

Maude Barlow, longtime water 
justice advocate, co-founder of the 
Blue Planet Project and senior 
adviser on water at UN, commented 
on the fact that people in the US 
had no idea this resolution has 
passed. “It is very, very distressing to 
know something this important 
happened and it’s been blanketed. 
There’s no media on it; it’s just like 
it didn’t happen.”  She continued - 

“Human right to water wasn’t 
included in the 1948 Declaration of 
Human Rights. When people have 
realised it needed to happen, there 
were very powerful forces against it
—powerful countries, powerful 
corporate interests. But Ambassador 
Solon and a number of countries 
from the Global South, decided  
they were going to push this 
through, and yesterday, they won. 
Not one country had the guts to 
stand against them, even though lots 
of them wanted to do it. This 
matters because we are a planet 
running out of water. A new World 

Bank study says that demand is 
going to exceed supply by 

40 percent in 
twenty years. 

It’s just a 
phenomenal 

statement. 

The human suffering behind it’s just 
incredible. 

The usual gang of countries 
abstained. The United States and 
Canada, the United Kingdom, 
Australia, New Zealand. It was all 
the anglophone, neoliberals, who’d 
bought into the agenda that 
everything has to be commodified. 
But a bunch of brave countries from 
the Global South said, "We need this 
now." And it’s no surprise that it 
came from Bolivia, which is suffering 
a dearth of clean water, as well as  

melting 
glaciers from climate change and 
had a long struggle for water rights, 
fighting successfully against 
Bechtel’s water privatisation efforts 
ten years ago. 

The reason behind the abstentions 
depends on the country. The United 
Kingdom says they "don’t want to 
pay for the toilets in Africa." That’s a 
direct quote from somebody who 
wouldn’t be quoted. 

Canada hides behind the false 
statement that we might have to sell 
our water to the United States, 
which is nonsense. We’re in way 
more danger from NAFTA, which 
declares water to be a commodity. 

The United States has not been 
supporting rights regimes for 
decades. The statement from the US 
yesterday showed there was no 
difference between George Bush and 
Barack Obama’s administrations. It 
was haughty language. They scolded 
Bolivia, which cam under a lot of 
heat yesterday,  a lot of insults,,  
from these countries. 

New Zealand and Australia are both 
going private. Australia has 
privatised its water totally, and 
basically it’s now for sale. There’s a 
big American investment firm that’s 
actually buying up water rights. It 
was supposed to get the big farm 
conglomerates to trade, but now it’s 
all gone private and international. 

They’re hardly going to support 
something that says water is a 
human right, when they’ve 
commodified it and said it’s a market 
commodity. 

So, really, what you’re seeing is a 
split between countries who see 
water as a public trust that should 
belong to all, and countries who 
support a market model. 

One of the demands from the 
abstainers was for the inclusion of 
the words "access to”.  All the 
government then has to do is 
provide you access. Then they can 
charge you, or they can have a 
private company come in and deliver 
it and charge you. And it’s not their 
fault if you can’t pay it. Bolivia and 
the other sponsoring countries 
successfully fought off this demand. 
The inclusion of sanitation was 
another sticking point. 

So it was a huge step forward to 
establishing some principles that we 
need if we are to avoid the crisis that 
I see coming; that I think is going to 
be worse than anybody can imagine, 
in terms of the suffering. 

We know global warming is having 
an impact on water. It’s melting 
glaciers. It’s melting ice packs, so 
places like the Great Lakes don’t 
have the thick ice pack that they 
used to, so evaporation takes place 
more quickly. The water is eroding 
and evaporating far too quickly. 

Conversely, our thinking that water 
is just a resource for our convenience 
and our profit has made us act as if 
there’s no tomorrow with water. We 
move water from aquifers and 
watersheds, where it is maintaining a 
healthy hydrologic cycle, to grow 
crops we shouldn’t be growing in 
deserts. 

We move massive amounts of water 
into huge cities. And when they’re 
finished with it, they dump it in the 
ocean as garbage -  trillions and 
trillions of gallons every year. So 
we’ve got to change. This resolution 
is the first step towards a different 
attitude, towards nature and towards 
one another. (DemocracyNow 29/7/10)

Perspective
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Great  Ness  extra  v irg in  
cold -pressed

This has been one of the big 
discoveries of the market. The 
flavour of this product is quite 
remarkable and entirely different 
from the processed vegetable oils 
found on supermarket shelves. The 
latter is subjected to heat and 
chemical extraction processes to 
maximise the yield of oil. The oil is 
treated again to remove the 
chemicals used for extraction.  The 
result is the bland tastelessness 
we’ve come to associate with all 
industrially processed food. At Great 
Ness the the seed is simply 
squeezed and the exuding oil is 
filtered as it trickles through the 
squashed seed, referred to as the 
‘cake’. The flavour, undamaged by 
any heating or chemical,  is a 
revelation. It makes a delicious 
mayonnaise, lovely dressings and, 
because of its high burn point is re-
usable because it does not 
breakdown and is great for frying. 
One customer raves about its use in 
making popcorn.  Another customer 
who makes vegetable soaps on a 
small scale has taken some away to 
see how it will turn out as soap.  
Hopefully she might make enough 
for us to sell in the future or at least 
give a demonstration of how she 
makes it. 

The Mackerel collects the rapeseed 
oil on the Pimhill run as its not far 
from Great Ness.  Gordon 
BuffaloHeart stores and decants the 
oil into 500ml bottles. The oil at 
£1.70 is  almost cost price plus an 
additional  refundable 30p deposit 
on the the British manufactured 
bottle sourced near Ruthin. We’re 
now encouraging people to bring 
their screw top wine bottles or 
similar as this makes for better 
recycling. The increasing demand 
for it is a testament to it becoming a 
staple in the kitchen. 

Rapeseed Oil
Saughall Market Fare

The Gamez-Sweetman family 
grow olives in the village of Pozo 
Alcon in Jaen, Southern Spain, 
and produce high quality 
Extra Virgin Olive Oil. 
Connie and her husband Phil 
bring the olive oil back to their 
home on the Wirral in a trailer, 
and sell them at the local 
Farmers Markets

          Tregothnan Tea 

Isn’t it mad that our national drink  is 
grown thousands of miles away?If we’re 
going to be sustainable then we should 
only drink tea transported by sailing 
ships or electric powered Zeppelins! A bit 
radical maybe, but in our search for 
alternatives “the !idge” came across this 
tea grown in Cornwall and procured 
some at cost price. It’s not cheap but 
then it’s sustainability we’re after.

Ruth & Mary 
Littler make seasonal and 
c l a s s i c f l a v o u re d a w a rd-
winning ice cream from their 
own Jersey milk just up the 
road at Backford.  They are at 
the market on the first and 
third Saturday of the month.

    Uncle Peter’s Fudge

He’s at the market every third Saturday 
of the month, which is just as well, if we 
want to look after our figures. There’s a 
small ‘sample’ amount available other 
weeks.

Rhiannon Totty’s 
Scotch Eggs, Cornish 
Pasties and Steak and 
Ale Pies are mostly 
spoken for before she 
sets them out on the 
Pie Stall next to 
Alison’s Pies.

 
The eggs are from her own hens, the sausage meat from her own pigs and the 
Eastgate Ale is Weetwoods. Her produce is sold with Alison’s on the Pie Stall
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It is interesting how supermarkets 
divide food into extra value (cheap 
and cheerful) and better quality such 
as Taste the Difference or Tesco’s 
Finest. The “better quality” stuff is 
more expensive and dressed up in 
terms of either freshness, (“farm 
fresh”) or naturalness (“free-range”, 
“organic”, “wild”, “handpicked”) or 
comforting (“naughty but nice”, 
“treat yourself ”) or homeliness 
(“wholesome”, “old fashioned”, 
“ t rad i t iona l ” ) , o r a r t i sana l , 
(“handmade”, “specially prepared”). 
The assumption is it tastes better. 

Interestingly that’s exactly the sort 
of produce sold at farmer’s markets. 
So if we’re going to compare 
supermarket pr ices with 
Saughall market produce then 
we must make the 
comparison with their better 
quality stuff. This is what 
we ’ve done in our 
comparisons.

In differentiating between 
cheapness and quality there’s 
a tacit assumption that the 
industrialised ‘food’ that 
litters supermarket shelves is 
of inferior quality. Is that why 
vitamins and flavouring are added 
along with sugar and salt to prolong 
shelf life and increase profits?  If it 
is, how can the supermarkets have 
the gall to sell  it to us? How can we 
bring ourselves to buy it? We must 
be either desperate, stupid or 
distracted. 

Furthermore how do we classify it?  
If the quality food is supposed to be 
the proper stuff what do we call the 
other ? Fake food? The fact 
supermarkets of fer fake food 
signifies that it’s being sold for 
rea sons other than prov id ing 
nutrition - i.e.maximising profits.  
Or is it that some of us are just a 
form of insect life that doesn’t 
require food that keeps human 
beings healthy? Vitamins, fibre, 
omega 3, low fat are all doctored into 
it - though not for our benefit. It 
just means there’s less tax to pay on 
health bills -  treating diabetes, 
obesity, and cardiovascular disease. 
At least until we can get the NHS 
privatised.

But what’s even more interesting is 
that these appeals to traditional, 
fresh, natural, better tasting food 
acknowledge the fact that the 
customer yearns for something 
better. It also acknowledges that we 
have some inking as to what that 
‘betterness’ entails - namely fresh, 
natural, traditional , home-made - in 
other words non-industrial. The only 
way we have of verifying that 
something is better is with our 
senses. After all, we rely on our sense 
o f t a s te and sme l l to te l l u s 
someth ing ’s rot ten . It ’s not 
unreasonable therefore to assume 
that something which tastes good is 
probably good for us. That’s the sort 
of reaction we’ve had at the market, 
for example  “I’ve forgotten how good 
carrots can taste”. 

John and Patrick’s veg is the next 
best thing to growing your own. The 
reason for that is you can never get 
veg as fresh as your own but the 
market veg is usually picked the 
previous day. That’s something you 
can’t say of the Supermarket stuff. 
Local strawberries are first shipped 
to Hereford then transported to the 
supermarket distribution centre at 
Manchester before arriving back in 
the local supermarket where they are 
labelled as “local“produce.

So what does that say about the fake 
food? It’s certainly tasteless without 
the flavourings. The fact it does not 
taste or smell rotten means it 
probably won’t kill us outright. But 
the fact we yearn for something 
better implies it lacks something. 

This yearning for something better 
pervades our lives.  There’s always 
the feeling something’s missing. We 
are forever seeking but are unable to 
find whatever it is. It is perpetually 
elusive.  It lies at the heart of our 
insatiableness. We try this, we try 

that but get dissatisfied with it So 
we try something bigger, better, 
different, forming an endless train of 
overconsumption. 

It means we are essentially unhappy. 
There’ll be moments of short-lived 
pleasure usually generated by a 
change for the better but sood 
followed by deflation and hope for 
something better.  Because of its 
transient nature, we conclude that 
there’s no such thing as perfect or 
perpetual happiness but we live in a 
state where there’s half a glass of 
nectar and sometimes we see it as 
half full and at others  half empty. 
And to think otherwise is to be a 
romantic utopian. That the only 
time you’ll ever achieve perfect 
perpetual happiness is when you’re 

dead. 

An alternative conclusion could 
be that we can’t experience 
perfect happiness  because we 
don’t know how to. This would 
explain the common retort - ‘I 
can’t te* you how to be happy; you 
must work it out for yourself.’  It 
sug ges t s that there ’s an 
unknown set of instructions 
which everyone has to have a 
stab at finding out. 

If we a re year n ing for 
something better then these 

instructions would include knowing 
what’s best for us - indeed knowing 
what enough is.  There would be no 
need for further change. So our 
insatiableness would stop as would 
our excessive consumption. For we 
would be living sustainably. 

Ignorant of the instructions, the  
yearning continues, and makes us 
gullible to the empty promises of 
advertising. Why eat the tasteless 
industrialised fake food if we’d 
prefer not to have? It’s as if we’re in 
prison and we have to put up with 
whatever gruel we’re offered. The 
range of choice merely beguiles us 
with its hollow sense of freedom. 

But choosing to live sustainably we 
free ourselves from the prison.  
Where we have to shop, then 
seeking out sustainable produce 
would be our priority - fresh local 
organic - from which we can cook 
bake and make our own meals. It’s 
the sustainable produce market that 
is the true “super” market.

Taste the Difference
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ohn  ‘Buffalo’ Sigsworth, Patrick 
Noble and John Jones are 
enthusiastic advocates of the 
farmer’s market movement. 

They see it as the main bulwark for 
protecting the producer from 
exploitation by the avaricious retail 
industry. Unfortunately this 
protection can only be guaranteed by 
enlightened customers aware of the 
havoc caused by the industrialised 
food encouraged by these retailers. 
This is fully described in both 
Joanna Blythman’s book ‘Shopped’, 
and the excellent film ‘Food Inc’ 
which are available for borrowing 
from the market. Ask any of the 
helpers where they are to be found. 
John Sigsworth is a founder of  
Celyn Farmer’s Market, Patrick 
Noble is secretary and John Jones 
the current the Vice Chairman. 
(www.celynfarmersmarket.co.uk)  It 
is this commitment to the farmer’s 
market movement that is testament 
to their passion for proper food. 

And yet at the heart of Saughall 
Local Produce Market there’s the 
hint of a food co-operative. To rely 
on farmers markets per se as a way of 
changing things is a bit of  a gamble. 
It depends on enlightened 
customers. And given the vested 
interests of the corporate media 
there’s not much enlightenment 
about. Most producers will tell you 
that attendances at farmers markets 
is on the wane. Maybe it’s the 
recession. Maybe it’s the prejudice 
that farmer’s markets are too 
expensive and a bit of a middle-class 
luxury. Maybe it’s the belief that the 
fake food offered in supermarkets is 
as good. There needs to be 
something different if things are 
going to change.  

So there’s more going on in the 
Saughall Market than one normally 
sees at Farmers Markets. Besides lots 
of us scurrying round buying things 
in bulk,  weighing, bagging, bottling, 
searching out alternative products 
etc. there’s lots of chatter about how 

to do this or that or making samples 
for friends to try.  John ‘Buffalo’ or 
son Hayden are always cooking up 
samples of their sausages - filling the 
room with that mouth-watering non-
vegetarian smells.  Susie (vegetarian) 
counters by bringing in samples of  
her “Gordon’s Ale Cake”,  - made 
using Weetwoods Ales and Walk Mill 
Flour - or different types of biscuits 
using Pimhill oats. 

There’ve been samples of the 
delicious mayonnaise made from the 
Great Ness rapeseed oil and free 
range eggs; samples of granola made 
from the Pimhill organic oats and 
local honey. Customers have asked 
can they buy it. The answer is no. Its 
uniqueness lies in the fact it is home-
made. And part of the pleasure of it 
comes from making it. 

So the chatting is all about opening 
up the secrets of doing and making 
things. How easy it is and how it’s 
not that time-consuming. The thrill 
derived from doing it oneself. Owen 
and Anna have put out recipes 
incorporating that week’s seasonal 
veg. They’ve even made delicious 
soups to taste. Susie leaves a printout 
of her ale cake recipe to take away. 

The market is gradually turning into 
a talk shop and whilst chatting you 
can  help yourself to whatever 
beverage is available (maybe bring 
some along - we’ve often forgotten in 
the haste of getting the market 
ready). There’s always plenty of hot 
water, tea pots and crockery. Just 
leave some money in the kitty. And  
buy yourself a bit of cake, pie or 
scotch egg. to have with it.  You 
could even make a cuppa for the 
helpers manning the stalls out front. 
Then you can natter away to your 
hearts content, deconstructing the 
bemusing, seductive claptrap 
purveyed by corporate media which 
is unwittingly absorbed each day.
( Several of us have now abandoned 
the TV and mainstream media and it 
is astonishing how liberating this 
feels).

 

Something More Than A Farmer’s Market

J
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There’s something funny about 

Saughall Market. The wife’s always 
dragging me to these things. But this 
one’s unusual as it’s weekly rather than 
monthly. So went for a nose. 

What threw me was the receptionist 
from the surgery flogging bread.  And 
my lady doctor brewing up Cornish tea 
for people to taste! (Neither’d oblige me 
with a repeat prescription though!). The 
district nurse, who’d sorted my sister in 
the Port was doling out soup. Thought it 
was some sort of NHS healthy food/
soup kitchen idea. Like when they 
started prescribing going to the gym. 

There was the chap who’d fixed our 
Geoff’s car flogging beer. He wouldn’t 
give me any cos I wasn’t in his Beer 
Club. (It was Weetwoods too, at half the 
price - so I joined). The couple doing 
the cheese looked a bit familiar. Seen 
her in the local choir. Think I’ve seen 
him in that gay pub. And another 
character  helping them was my lad’s 
physics teacher. 

The wife was chatting up that tall ginger 
lad who’d moved in up the road last 
year. Couldn’t work out if she fancied 
him or the carrots he was selling. The 
lad who’d repointed our house was 
selling pies. That  folk club crooner was 
filling a basket with bags of soda 
crystals. The wife got excited over a kilo 
of oats for 80p. That’s us on porridge 
for the winter. 

The girl flogging scotch eggs was from 
where my daughter kept her horse. The 
one on the cakes was from the farm up 
the lane. The one on Hermitage Road 
was doing eggs. The market was 
heaving with locals helping out.  Was it 
some sort of Community Service? They 
all seemed to be having a bit of a laugh. 
Nice atmosphere. 

The wife kept going on about the veg. 
Reminded her of what her Dad grew. 
(Reckon she just fancied old ginger 
top). We’ll be back no doubt.

Funny Peculiar



Whaťs causing the insatiableness 
which is essentially destroying us? 

James Hansen blames the ‘rich and 
powerful’ for our continuing failure 
to stop our self-destruction. Behind 
the desire to be rich lies the desire 
to be richer. The obsessional pursuit 
of wealth, the endless pursuit of 
more profit, the perpetual and 
overriding obeisance to the god of 
economic growth, all constitute an 
overpowering distraction, which 
keeps our eyes off the ball; we won’t 
see the the danger until it is too late. 
In fact we don’t want to see the 
danger because it’ll distract us from 
our main aim of becoming wealthier.

Some are not distracted. They see 
the horrendous , se l f - induced 
devastating nightmare that lies 
ahead. Hansen’s one of them. He 
warned Congress back in the 1980s. 
It was not heeded. Nothing was 
done. Nothing is being done. CO2 
levels are stil l rising. We must 
conclude that government doesn’t 
actual ly possess the power he 
believes it has. 

We’re inculcated with the notion 
that, in a democracy, power lies with 
the people. At election time we hand 
o ver that power to our 
representatives to do our will. This is 
why Hansen initial ly spoke to 
Congress. This must be why he now 
rues gap in knowledge between 
scientists and public - “the people 
who need to know”  - as they will 
elect the right politicians to carry 
out the public’s will.

 If we look at the examples in this 
pamphlet, it is quite clear that even 
though we profess to live in a 
democracy, our e l ec ted 
representatives do not wield the 
power we’ve given them. It is the 
wealthy that do. It is not the ballot 
box that possesses the power but 
wealth. We live in a plutocracy not a 
democracy. 
How does wealth wield its power? 

In our economy, if we don’t possess 
anyth ing a t a l l , money i s o f 
desperate importance. Without it we 
can’t survive. It will buy us food and 

shelter. It is essential for our 
survival. 

Money is earned. Getting a job 
means working for someone who has 
money to spare. The boss gives us a 
wage in exchange for us doing what 
he wants done. If we decline, we’re 
out on our ear, struggling to survive 
again. Wealth, therefore, possesses 
the power to determine the actions 
of others.  It is a system of servitude, 
consisting of the boss and the wage 
s l a ve . Thi s i s what fue l s our 
economy. And there’s no better way 
of extracting the most out of a 
servant than to convince him that 
the system of servitude itself - the 
business, the corporation, the 
economy, society, the country - is his 
lifeblood; that his ‘work’ is ‘for the 
good of us’ all and so it behooves 
him to give 110%.
What are the consequences of living 
within such a system ? 

Our most fundamental desire is one 
of survival. Joining a system of 
servitude appears to take care of 
that. 

The overwhelming desire within our 
economy is to have the freedom to 
do whatever we want to do. The fact 
we can’t denotes that we’re living in 
a system of servitude. Clearly, if we 
weren’t living in such a system. we 
would have this freedom.  So living 
within it generates an overwhelming 
desire is to be free of it.  

The fact we prefer something other 
than a system of servitude implies 
that it is unnatural. The natural 
state, therefore, is a system where 
there is no servitude. It is in the 
natural state therefore that the 
human does what he wants to do. 
We can deduce how a human being 
functions from this natural state. 

Life creates desires within us. These 
desires compel us to act in such a 
way as to sat is fy those 
desires. The knowledge of 
how the desires are satisfied 
is held in our brains as a set of 
l ear nt be l ie f s . When our 
desires are not satisfied, our 
beliefs are modified through a 
process of doubt, questioning and 
imagination until a better set of 
instructions is developed. This 
process o f l earn ing f rom our 

mistakes continues until  our desires 
are satisfied. 

In the natural state therefore we can 
say that our activity constitutes an 
interaction between nature and our 
desires and is moulded according to 
the nature o f our immediate 
environment. Where the activity is 
successful it continues to give us life. 
Since our activity is life-giving, we 
can regard it as our life. 
So what happens to this mechanism 
in a system of servitude?

In a system of servitude the life-
giving activity of the slave is not 
determined by his own desires, but 
by those of his boss. His natural way 
of functioning is thus broken.  The 
boss is equally damaged. His life-
giving activity is now performed by 
his servant. The boss’s desires are 
thus deprived of their natural means 
o f be ing sa t i s f i ed . Nei ther 
participant can function naturally. 
Desires can never be properly 
satisfied. Neither has a life. No-one 
can ever be happy. Insatiableness 
prevails.

The disrupted bits of mechanism 
s t i l l funct ion , though . The 
imagination functions in response to 
the sense of unhappiness and 
attempts to provide an idea of 
something better. The individual’s 
desire for happiness compels him to 
experience this idea of something 
better that the imagination has 
created. But being deprived of the 
natural medium for expressing the 
change, i.e. the individual’s life-
giving activity, the imagination can 
only express the idea of something 
better by creating a sense of change. 
The sense of change constitutes  
something new.  Thus novelty 
holds the promise of 
happiness.

(continued 
on page 22)
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“I’ve told you already, I am the 

perfect servant.......I have no life” 

(Mrs Wilson in ‘Gosford Park’)



The 
bottling 

takes place late 
Friday afternoons at 

Gordon’s house (with the 
occasional ‘away match at Fin’s) with 
several ‘helpers’ “checking” that the 
flavour and taste are up to the usual 
standard. Amongst the stalwarts are 
Titch, Pummel and Cash, Ba,ers, and 
Fridge,the Cheese and Kismet, the 
Chance*or and the Flask. Ba,ers lays 
claim to the title for creating the 
least spillage. Friday evenings have 
often turned into social events, 
formal and informal with the 
bottling team ending up in various  
different homes. Barbecues, chili,   
lobster or mussel evenings have all 
featured both spontaneous and 
planned. it’s usually the case of bring 
something along to share so there’s 
no onus on the homeowner. There 
have been the occasional ‘post-
market’ events and one brilliant 

sunny 
Sunday on 
Rhoscolyn 
beach. The 
Somerset  
boy 
caught 3 
mackerel. 
Owen 
got 1 and 
a 
pollock 
from 
the 
canoes.  

Cooked on 
the beach they were delicious.   
Helen’s friend Sally produced a 
delicious limpet pie. Local Anglesey 
oysters and mussels also featured. 
One theme of the day was to 
emphasise the parlous state of our 
overfished seas. If you are unaware of 

man’s rapacious overfishing get hold 
of the documentary ‘The End of the 
Line’. It’s heartbreaking. At current 
rates of fishing there’ll be none left 
in the seas by 2045!  To stop this 
trend the intention is to only eat fish 
we or our friends have caught. The 
day ended in a riotous game of  
rounders. 

People from all walks of 
life are now getting 
involved in the market - 
whether as loyal 
customers or 
conscientious helpers.  
A free Tombola 
ticket to the person 
who picks out three 
of the following 
from amongst the 
helpers - (the 
helper of course will 
ascertain whether the winner is a 
personal acquaintance) - civil 
engineer, district nurse, vehicular 
technician, plumber, receptionist, 
accountant, community nurse, bank 
clerk, doctor, telecommunications 
technician, health administrator, A 
level physics teacher, 
physiotherapist, stonemason, 
landscape gardener, biology teacher

All in all the Saughall Local Produce 
Market reaches to the heart of what 
a Farmer’s Market should be all 
about. It is a transition to a different 
way of life. We can rationalise all we 
like about its merits but the fact it 
feels good when we’re involved 
confirms a fundamental observation 
~  our feelings are our true sense of 
rightness - they are the judge and 
jury of our reasoning. Our emotional 
response is Nature’s way of 
commenting on our actions and 
determining whether they need 
changing - the horror at discovering 
that a child is dying every three 
seconds in extreme poverty; the rage 
at watching obscenely avaricious 
bankers being bailed out with public 

money, the incredulity at the apathy 
of politicians towards global 
warming; the thrill when we think 
we’re doing something right for a 
change. It is only our own actions 
that can finally give us that sense of 
fulfillment - we have to become the 
change. 

Join up, muck in and feel good

Join Up, Muck In And Feel Good
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Christmas 
Ceilidh

There will be an evening market on 
December 22nd from 5-7pm to pick 

up your Christmas orders.

This will be followed by the 
Christmas Ceilidh. 

Agenda:~shop; help clear & set up; 
prepare food (volunteers are making 
stews & bread but bring nibbles & 
tipple); scoff; dance; quaff - (free 
pint of beer/glass of wine - then swig 
your own or donate towards what’s 
left); jig; quench & nibble; whirl; 
slurp & munch; twirl; collapse; help 
clear up; bed. Tickets £10 - kids free

Obviously there will be no markets 
on Christmas and New Years Day.

Please help to recycle this pamphlet 
by passing it on to friends and 
acquaintances or return it to the 
market for re-use.

Produced by David Farra*

act on them



But ultimately 
the no ve l ty 
i t se l f i s 
unsatisfying. It 
i s pure l y a 

fantasy created out of a desire for 
happiness. It is purely a fantasy, 
created out of a desire for happiness. 
It is only the sense of change that 
nourishes the idea of something 
better. The ensuing dissatisfaction 
creates the demand for further 
change.  So more novelty is sought. 
Like picking different trees to bark 
up - unaware the cat isn’t up any of 
them but at home, snoozing in front 
of the fire. So a perpetual cycle of 
change followed by dissatisfaction is 
set up, where the pursuit of novelty 
is the overriding priority. 

Experiencing our fantasies consumes 
resources. It requires cash. Those 
with limited funds make do with 
virtual reality - books, cinema, tv, 
computers. Those with greater 
resources fashion reality into their 
fantasies - creating palaces, country 
estates and magnificent gardens, 
exotic holidays. Further changes of 
fantasy require more cash. So wealth 
wields coercive power, not only in 
terms of promising survival, but in 
promising happiness through the 
realisation of one’s fantasy. 

This endless compulsive pursuit of 
no ve l ty exp la ins our 
overconsumption and our worship of 
economic growth. It explains our 
destruction of nature through our 
endless consumption of resources. It 
explains our greed, our selfishness 
and our callousness. We don’t see 
any of this because we are distracted 
by our compuls ive pursu i t of 
happiness. It explains our stupidity.  

The disconnection between our 
desires and our life-giving activity 
renders us ignorant. There’s no 
means of developing instructions on 
how to be happy. It is left to the 
imagination. This ignorance is 
revealed in the vacuous reasoning 
used to justify our life-giving activity. 
These usually fall into one of two 
categories - either servitude or 
fantastical. e.g. ‘I’m here to please 
others’; or  ‘I’m here not disappoint 
the children’ or ‘I’m here to climb 
mountains’ or ‘to discover sub-
nuclear particles.’ Sometimes the 

two are combined - such as ‘I’m here 
to serve God’. 

All this might be hard to swallow, as 
it completely flies in the face of 
what is normal. Especially when 
we’ve been born into captivity so’s 
we don’t know of anything else.  
From this standpoint, the system of 
ser vitude appears normal and 
inevitable. But what is normal is not 
natural. If it was we wouldn’t have an 
overwhelming desire for something 
better. We wouldn’t have a persistent 
desire to be happy. 

In the ‘Spirit Level’, authors Richard 
Wi lk inson and Kate Picket t 
discovered that a host of health and 
social problems, f rom obesity, 
mental health and child well-being 
to drug abuse, imprisonment, and 
violence are substantially worse in 
soc ie t ie s w i th more unequa l 
incomes.  In a system of servitude 
one would expect that the greater 
the degree of coercion, the greater 
the degree of wealth gap and the 
greater the degree of damage to the 
individuals within that system. Since 
our society is based on servitude, 
Wi lk inson and Picket t ’s 
obser vat ions a re ent i re l y 
predictable. 

Ever y civ i l i sat ion founded on 
servitude eventually self-destructs. 
That’s exactly what ours is doing.

The Carrot and 
the Stick

The fundamental relationship that 
underpins our society is one of 
servitude. The power that controls 
that relationship is a combination of 
carrot and stick - bribery or beating 
- wealth or legislative power. Wealth 
predominates as the main coercive 
force in a plutocracy and can be 
relied on to control legislative 
power. Relying on politicians to 
change things therefore is fruitless. 
Furthermore it is self-defeating. 
Enforcing laws is of itself the use of 
coerc ive power. Therefore in 
ut i l i s ing leg is lat ive power we 
perpetuate the system of servitude. 
So we will continue to self-destruct.

However, we do fleetingly possess 
control over some of the wealth as it 
passes through our hands from boss 
to retailer.  We exercise its power 

when we spend it. We can utilise 
that power to change things. In 
favouring one product over another, 
we allow that product to flourish. If 
we favour cheapness we give life to 
continued  servitude. It we favour 
fantasy and fiction we do the same. 
The thing is, what should we be 
favouring? 

Instinctively we want to continue to 
live. It is clear that Mother Nature 
gives us life. If we understand how 
she does this and respect and 
conform to her ways then we will 
continue to live. it constitutes living 
sustainably. Such activity will fulfill 
our desire for continuing life. It is 
the interaction between nature and 
desire.  

Essentially the feelings we sense 
within us can be regarded as the 
voice of mother nature. Thus our 
response to what is happening to 
mother nature and our response to 
our own feelings will amount to the 
same thing. We will be living in tune 
with nature. Spending our money on 
sus ta inab le products a l lows  
sustainability to flourish.  Thus we 
bring about change to a sustainable 
way of life. The Saughall Produce 
Market is a step in that direction. 

Hang on a minute! The fact you’re 
exercising power through spending means 
you’re using the coercive power of wealth. 
So you’re  promoting the continuation of  
servitude.

The producers have produced 
sustainable products. They have not 
been forced to do something against 
the i r w i l l . We are l i v ing co -
operatively. We both want the same 
thing. Our respective wills are being 
guided by the same set of rules. We 
are singing from the same song 
sheet.  We’re both in tune with 
Mother Nature.

By doing so we have gone some way 
towards freeing ourselves from 
servitude. We’ve begin to get our 
lives back. Not only are we doing 
what we want to do, but we know it 
is right because it feels right. It  
satisfies the desire for continuing 
life. It is ethical activity. The feeling 
it gives is neatly captured in Mike 
Fennell’s reaction, “Jessie and I feel 
truly and gloriously liberated”.  
What other way is there to describe 
escaping from servitude.

 I am

the perfect servant

............
.I have no life”
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eetwoods 
microbrewery near 
Kelsall produces 7 

varieties of delicious cask 
conditioned real ale. Each 
Friday a barrel is collected and 
subsequently decanted into 
500ml bottles to be 
distributed amongst the 
members of the Beer Club who 
have put in an order for that week. 
We’ve found that by keeping the 
airspace in the bottle to a 
minimum the beer keeps in perfect 

condition for several 
months. Each bottle costs 
£1.70 with a refundable 
30p deposit on each 
bottle.

We recently had a blind 
tasting against the only 
variety of Weetwood Ale 

that is commercially  bottled. 

100% of the tasters could 
not only tell the 
difference but all of them 
stated their preference 
for the cask conditioned 
ale.  To improve shelf life,  
commercially bottled 
beer is subjected to 
physical and chemical 

filtration processes to remove all 
the sediment. But as Adrian, chief 
brewer and co-founder of 
Weetwoods, states ‘the sediment is 
the protein molecules which 

contain all the flavours 
and textures. These 
naturally settle out 
when the bottle is left 
standing for any length 
of time. The sediment 
is the flavour “ We have 

noted this with our bottle beer 
and also how it does not affect 
the flavour one bit.  So quite 

fortuitously in our 
endeavour to be 
sustainable the beer 
club has stumbled on 
something a bit special. 
If you want to join the 
beer club see Gordon or 
one of his henchmen, 
Lester, Neil or Fin. Gordon 
cleans all the bottles again 
using soda crystals available 
from the market at 60p/kg. Perfect 
for all household cleaning jobs.

FREE
 TOMBOLA DRAW

Bring this mag along to 
the market on 8/1/11 and 

get a free shot at the 
Tombola. You might 
win some produce off 

one of the stalls

Tombola

Those who’ve been to the market will probably have been 
accosted by one of us  demanding you buy a Tombola ticket 
for £1. It costs us £30 to hire the Vernon Institute for the 

morning and this is our way of raising the money. A 
winning ticket will get you £4 worth of produce off a 
specified stall. 

Sometimes, when we’re busy, we forget to accost you so it 

would be nice if you got in the habit of automatically  
having a go on the tombola as you come into the market. 
Chuck a quid in the tin and pick a ticket. If it ends in a five 
or a zero, you’ve won. Check on the list for the specified 
stall next to the number. And DON’T put the ticket back 

in the tin. 

Weetwoods
Cask Conditioned Local Beer 

W
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s with the wine bottles we are 
encouraging people to use for 
the rapeseed oil, can we ask 

everyone to bring their old plastic 
carrier bags to the market for re-use. 
We’ll try and remember to leave a 
bucket by the door to dump them in. 

And talking of bags - we’ve discovered 
Johnson’s Baskets, a family run firm 
of basket weavers situated at Bangor on 
Dee. We’ve procured a selection of 

baskets - shopping, log, laundry, trugs 
and hampers - all at cost price. We’ve 
put in an order for small hampers to fill 
with market produce for christmas 
presents.

A

The blaze of poppies 
that grow with the 
organic wheat on 
Pimhill Farm harks back 
to the lush, colourful 
British countryside 
before the days of 
herbicides.

Ginny Mayall
Pimhill Organic Farm 

300g Pimhill Jumbo Oats

30g Butter

60g Soft Brown Sugar

2 tablespoons local runny honey
120g raisins

50g smashed hazelnuts

Melt the butter, sugar and honey in a saucepan, add the remaining ingredients and mix thoroughly.

Spread evenly on a greased baking tray. Bake at 230 C/gas mark 8 for 8-12 mins til crisp and golden. (Shake it about after 4-5mins). Delicious on top of 
yoghurt, fruit salads, crumbles & 	 	         cereals

Granola

pimhill farm’s granola recipe

Re-Use Instead of Re-Cycle

“Always Mindful of the Future”

Hafod 
is a traditional hard cheese hand 

made by food heroes Sam and Rachel 
Holden on Wales’ longest certified 
organic dairy farm, Bwlchwernen Fawr.

“We only use the raw (unpasteurised) 
milk from our 65 Ayrshire cows to make 
Hafod. Ayrshire milk is rich in butterfat 
and protein, and is widely regarded as 
being ideally suited to cheesemaking. It 
is this unique combination of creamy 
organic Ayrshire milk and traditional 
cheesemaking techniques that gives 
Hafod its buttery, rich and nutty 
flavours.We started making cheese in 

August 2007. The recipe originated 
locally, from the late Dougal Campbell, 
who learned to make cheese in the Swiss 
Alps before moving to West Wales in the 
early 80’s. We make a small batch of 
Hafod every other day, piping milk 
directly from the milking parlour into 
our Dutch, wooden sided open vat in our 
purpose-built dairy.  Although the recipe 
for the cheese is very similar to that of a 
cheddar, Hafod’s flavour is indicative of 
its Swiss origins combined with our raw 
Ayrshire milk.The cheese is made in 10kg 
rounds and matured for 10 to 18 months 
during which time it develops a 
traditional mould rind.”


