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Club News

OnOn-line Store Temporarily Closes
A decision was made by the committee in November to close the online store in order to give it a redesign.
It will be back in Spring 2015 with a new look and some new merchandise. In the meantime we are able to offer
the following items on a whilst stocks last basis with immediate delivery.
POLYESTER CLUB
TIES

CLUB BADGES
GOS
CENTENARY
BONE CHINA
MUGS

The Club Tie Order
now and be among
the smart set at the
shows

Last chance to
own a centenary mug. Available individually
or as a set of six.

Members’ Price: £12.75 each

A smart pin backed badge
to identify you as a club
member. Can be worn on
any garment.
Members price £3.00 each

A centenary only comes along once in a
lifetime so why not buy something to become a family heirloom. This was a limited
edition of 500.
Members price £3.50 each
or set of 6 £18.00

Please email your orders to spotpress2014@hotmail.com and details of how to pay will be sent by return.
Or post your order to Fowgill Farm, Ingleby Arncliffe, Northallerton, North Yorks DL6 3JU along with a cheque
made payable to GOSPBC.
Allow £1 postage for single items and an additional 30p per extra item except mugs (6) which carry a carriage
charge of £7 for 48hr delivery.
COMMITTEE MEETING DATE
The next committee meeting is scheduled for 15th February 2015. If there is anything you would like on the
agenda please contact a committee member or Acting Club Secretary Marlene Renshaw. Contact details on
back page.
SAVE THE DATE—
DATE—2015 GOSPBC AGM
The 2015 GOSPBC AGM will be on Sunday 26th April 2015 at the kind invitation of Jonathan and Annabelle
Crump at Standish Park Farm, Stonehouse, Gloucestershire. More details in the Spring issue of Spot Press at
beginning of March.
Along with your Spot Press you will
have received your 2015 wall planner
which we hope you will find useful.
Many thanks to Messrs Renshaw,
Lightfoot, Sims and Beech for the
champions photographs. Messr
McCaig & Mohun for others.
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Club News
Whilst the online store Is closed these items cam be ordered direct from supplier.
PIG KEEPING

Superior Tattooing Equipment

Published by the National Trust, written by Richard Lutwyche - practical
advice on small-scale pig keeping and breeding including sales and promotion of meat. Hardback 96pp illustrated.
Members’ Price £7.99 each

Y ou sh ou ld on ly n eed t o bu y one t at t o o ing k it in
y our lif et im e s o ma k e sur e it ’s g ood qua lit y. Y ou
w ill f in d ch eap er equ ip m ent but o ne of t h e t h ings
t hat ex er c is es est ab lish ed b re ede rs is t he p oo r
q ua lit y of man y t at t o os in p ig’s ears t hat b ec ome
ille g ib le in a sh ort sp a ce of t ime .
P art of t he p r ob lem is t e chn ique but t h e b igg est

Nos. in sets 0—9

HIGGLEDY PIGGLEDY
Curious facts and information about pigs and their influence on mankind. A
great gift for anyone interested in matters porcine. By Richard Lutwyche.
Hardback 128pp + many photos.
Members’ Price £14.99 each

Please order direct from: rlutwyche@aol.com or telephone
01285860229
IMPORTANT REMINDER
In order to market the progeny and
produce of your pigs by breed name—
whether GOS or any other breed—both
parents must be registered and the
litter Birth Notified & properly
identified in accordance with BPA or
other breed society rules. If pigs cannot be identified as pedigree, then
they are just pigs and you and your
customers cannot claim that the pork
or bacon is GOS. To do so may leave
you open to a visit from your local
trading standards officers.

1 set will do nos 1-10
2 sets 11-110
3 sets 111-1110
4 sets 1111-9999

f a iling is t he e qu ip m ent a va ilab le in
t h e U K wh ic h is wh y
t h e C lub ha ve b ee n
in st rum ent a l in im p o rt ing f r om Canad a
sp ec ia l p lier s t hat
t a ke 1 4 mm h igh
c hara ct ers wh ich ar e ch ise l p o int in st ea d of ne ed le
p o int .
S uch numb ers car ry m or e in k t hr ough t h e p ig’s ea r
wh ich, coup led w it h t he larg er s iz e, m eans t hat
t h er e’s a much bet t er chan ce of t h e e ar num ber
b e ing leg ib le t hr oughout t h e p ig’ s lif e. Rem emb er
t h ese ar e n ot on ly su it a b le f or G O S but L arg e
Wh it e, Tamw ort h, Mid d le Wh it e, We ls h, B r it ish L op ,
O xf or d S andy & B la c k, P iet r a in, L an dra ce et c.
P l i e rs £ 7 2 .9 5 - N u m be rs £ 4 2 .9 5 /s e t + £4 . 5 0p & p

So remember Birth Notify your litters,
earmark every pig and have the
advantage of selling real
Gloucestershire Old Spots Pigs and
produce!

P l e a se o r de r di re c t fr o m
r l u t w y c he @a o l . c o m
o r te l e p ho n e
0 1 28 5 8 6 02 29

AVAILABLE FROM STOCK

Giving at Christmas
Although we want you to buy some Christmas presents from the club can we just mention ‘giving’ at Christmas
particularly to local animal shelters who are increasingly looking after rejected/dumped so called ‘micro/teacup’
pigs and might appreciate the odd bag of pig food donating along with any old towels or blankets you might have.
Your local animal shelter can usually be found in the local press or by googling. Thank you.
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The Royal Berkshire Show
THIS year’s Royal County of Berkshire Show has been hailed as a huge success after a crowd of more than 60,000
people crammed into the Newbury Showground over the weekend of 20th & 21st September.
The weather stayed fine and bright for the majority of the two days. This year again saw the return of the popular
livestock arena, with Highland cattle, llamas, pigs, sheep and goats among the many animals on display. Newbury &
District Agricultural Society’s Interim General Manager, Simon Frere-Cook, said it had been “a fantastic couple of days
made possible by an incredible team effort.” He added: “I have never before seen queues of people waiting to see the
livestock. That says so much about the success of our mission to bring countryside to the community and educate the
next generation.” A good turn out of pigs saw large crowds gather around the show rings. Newbury is the home of
the GOS Southern Championchip which was won by Mike Smith of Somerset’s Cosscoombe Princess 4. Reserve was
Judy Hancox Butts Farm Bluebell 402

Class: 1044 Breeding Sow,born before 1st July 2013
1st Smith, Mr Mike(54) Cosscoombe Primrose 2,
2nd Barnfield, Mrs S(53) Newent Princess,
Class: 1045 Gilt born in 2013 on or after 1st July
1st Smith, Mr Mike(57) Cosscoombe Primrose 3,
2nd Smith, Mr Mike(55) Cosscoombe Princess 4,
3rd Barnfield, Mrs S(58) Pebblesford Dolly,
4th Lawrence, Mr I(56) Hemsbrook Princess Joan,
Class: 1047 Pig born in 2014,
1st Barnfield, Mrs S(66) Newent Star,

Mike Smith & Cosscoombe Princess 4

2nd Barnfield, Mrs S(67) Newent Sambo,
Class: CH1048 Gloucester Old Spot Championship
Champion Smith, Mr Mike(54) Cosscoombe Primrose 2,
Reserve Champion Barnfield, Mrs S(62) Pebblesford Primrose,
Class: T1049 The Gloucester Old Spot Cup (162) for the best Gloucester Old Spot
Winner Smith, Mr Mike(54) Cosscoombe Primrose 2,
Class: 1043 Boar,born in 2013 on or after 1st July
1st Dallaway, Mr A(52) Trewint Sambo,
Class: 1046 Gilt,born in 2013 after 1st September
1st Barnfield, Mrs S(62) Pebblesford Primrose,
2nd Dallaway, Mr A(64) Trewint Princess Freda 3,

With thanks to Simon Beech for these photographs

Judy Hancox & Butts Farm Bluebell 402
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Club News
WEDDING BELLS FOR FORMER TREASURER
The great and the good of the pig world alongside family and friends congregated in Altrincham at the Crest
Court Hotel for the wedding of Stephen Booth to Jean Davenport on 11th October 2014. Stephen has been a
long standing member of the GOSPBC and served as our treasurer for a number of years. We welcome Jean to
the GOS family.

Stephen & Jean signing up!
Mandy Booth (far left) Steve Richardson (far right)

Stephen & Jean with groomsmen
(far left) Steve Richardson, (left) Andrew Robinson

Andrew Robinson & sister Jenny Brett

Other noted attendees from the GOSPBC were
Judith Sims and Marlene Renshaw and their
respective spouses.
The following day Stephen & Jean welcomed the
Saddleback club members to their farm for their
AGM.
With thanks to Janice Wood for photographs

REMINDER MEMBERSHIP RENEWAL
If you have already renewed thank you very much. If you haven’t gotten around to it yet don’t delay, its easy to
do just go to the website, fill out the form and pay by paypal or credit/debit card. Simples!

COOKING AT CHRISTMAS WORKSHOP
Daylesford where we held our 2009 AGM are holding themed evening workshops to help you take the stress out
of Christmas, preparing canapés, puddings and of course the turkey. £90 16th December 2014
Tel 01608731620 or www.daylesford cookeryschool.co.uk for more details and other dates.
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Club News
THIS IS YOUR LIFE…………………….
AMPNEYKNOWLE PRINCESS FREDA 33RD
2014 Interbreed Pig Champion at the Royal Three Counties Show
By Judith Sims
The Princess Freda family was getting very
scarce when Richard Lutwyche found a litter
not far from him on Liz Hurley’s farm at
Ampneyknowle. He made some enquires and
they agreed to sell the gilts. I had expressed an
interest in acquiring a Princess Freda, having
previously helped preserve the Primrose
family, so he rang me to see if I would like
them. I went up to see them with Richard and
discovered there were only 4 in the litter which
was disappointing but 3 gilts. They were running out in a pen in a large field where they could run under
the fence and mix with other pigs, gosh they were wild. We had no chance of catching them, one of
them had prick ears and I remember saying I don't want that one. I agreed to buy them and also tattoo
them on the farm when I collected them, as they had not been bothering to birth notify other litters. The
sow and boar were both registered so it was not a problem.
The day came when I had to collect them and had been persuaded to take all three, they had been
herded into a big barn, so I could see it was going to be fun catching them. Not my problem fortunately I
just had to be ready with the tattooing equipment. Richard, Liz Hurley's secretary and her stockman had
the fun of catching them which they did eventually and they were tattooed and loaded into my trailer for
the trip to the west country. I was able, thank goodness to back right up to their new house, they
rushed out and backed into a corner barking and woofing at me, they were wild little devil's. That night I
put a bunch of mine in with them who were calm and more GOS like! I let them out into the paddock a
few days later wondering if I would ever see them again, but they did stay with their new found friends. I
knew a couple of others that wanted a Freda so sold two of them.
So which one do I keep, I had grown quite fond
of the prick eared one and her ears had come
down a little by then so as I wanted her for her
breeding not her good looks she stayed. Well I
got both, she is a really good mother rearing
good litters, and was 1st or 2nd in her classes at
the few shows I took her too in 2012/13.

Cont…..d
Freda shouting for her tea!
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(Freda’s
Freda’s large litter few days old & below just before 8wks
weaning)

Then this year (2014) after she had reared
12 of 15 January born pigs I thought to myself gosh this sow has grown. I was feeding
her up after rearing her litter and she just
seemed to go on and blossom. She always
had a perfect underline but now every thing
had come together and was looking really
good. She went on to become Breed Champ
at the Bath and West and qualified for the
clubs Ch of Ch class. By the time she was
loaded for the Royal Three Counties I
thought to myself she was looking pretty
good. Unfortunately I was too ill to go to
the show so my partner Richard and
Grandson Max took the team. What a good
job they did, Richard did all the washing
and won the best stockman prize and Max
showed the pigs. They rang me Friday
evening to say Freda had won the
breed championship. My son took me to
the show on Saturday and I managed to
get there just in time for the traditional
interbreed championship and nearly fell off
my scooter when John Millard called out
our GOS as the winner. Then of course he
had to decide on the overhaul winner, well what a fantastic surprise then when he gave it to the
Gloucestershire Old Spots, my Freda, I was so proud of her, whilst sorry I had not bred her myself but
in the knowledge we had reared her from 8 weeks and done a seemingly good job.
By the time the Ch of Ch came round later
in the day she was fed up with going in
the ring and just would not walk round,
so the prize went to the well deserved
Lightfoot’s Gilt. We all love Freda to bits,
she's like a big dog at home, loves lots of
attention, is very gentle and intelligent
and loves to have a chat. She has just
reared 11 of 12 pigs and had them on her
own with no lamp she is no trouble and
a real pleasure to own. AS ARE ALL GOS
PIGS

All photographs Judith Sims
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CLUB NEWS
GOS PIG OF THE YEAR
Did you show your GOS pigs last year? Yes. Then they can enter for the GOS Pig of the Year Award.
This is a points based competition and only pigs owned by club members can enter. If you would like a form
please email the Spot Press office and one will be sent by return (if we know you show one has been enclosed already for you). One form is required per pig entered. So if you think you have a pig that may have sufficient points
over the 2014 show season to compete for the prize do fill in a form.
Fill out the form and take careful note of the information printed on it. There are no points for Best Female etc.
Prizes shown in red ink allow for points to be multiplied by two at the major county shows listed. Please return your
completed form(s) to Judith Simms either by post or e-mail by 31st January 2014 . Contact details on back page.
The prize of a trophy, sash and rosette will be presented at the AGM in April and an article about the winner will go
in the summer issue of Spot Press.
Good Luck!

GOSPBC 25th Anniversary News
As already mentioned as part of the birthday celebrations the GOSPBC AGM will be held in Gloucestershire in this
25th year. It is planned that there will be two other celebrations held later in the year.
Teresa Cook has kindly invited the club to Suffolk for a birthday party, dates to be confirmed and an evening
during the GYS in July has also been put forward.
As details are confirmed we’ll get news to you and look forward to seeing you at one of the events.

Can you help?
The summer issue of Spot Press will be concentrating on the 25th anniversary of the club.
We would like to hear from as many founder members as possible, whether they still keep pigs or have passed the
baton on, has the club fulfilled its objectives and aspirations does it still have purpose and any other pearls of
wisdom you might like to tell us.
We would also like to hear from any new members who can tell us why they have joined the club, what their hopes
and aspirations as part of the club are as we look forward to our next twenty five years.
Email spotpress2014@hotmail.com

Below: Gos doing what they do best!
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CHRISTMAS TRIMMINGS
The Gloucestershire Old Spots pigs is famous for its connections with the apple orchards of the west country but
did you know its also where the biuk of our Christmas mistletoe comes from. The area around Tenbury Wells on
the Herefordshire/Worcestershire border is famous for its orchards and apple trees are commonly a host for this
parasitic plant. The town holds its Mistletoe festival from late November until Christmas (www.tenbury(www.tenbury-mistletoemistletoeon--line at www.englishmistletoecompany.co.uk or kissfestival.co.uk) If you are unable to visit you can order on
kissmemistletoe.co.uk.
Enjoy a Dickensian Christmas Evening at Lostwithiel, Cornwall on the 11th December 2014. A lantern parade
signals the start of a Dickensian Christmas celebration when choirs, bands and traditional musicians play in the
streets. For more information www.lostwithiel.org.uk/seewww.lostwithiel.org.uk/see-andand-do/dickensiando/dickensian-evening
Remember the true meaning of Christmas. Follow the Christmas story stages all around the village of Astbury in
Cheshire ending in a barn at Glebe Farm. 1212-13th December Tel 01260272061 for more details.
Don’t miss the Helmsley, North Yorkshire’s Christmas Tree festival in All Saints Church 6th6th-21st December . The
local businesses each decorate and display a tree in aid of The Yorkshire Air Ambulance. It’s a twinkling delight!

Don’t forget last posing dates :
2nd class mail 18th December and 1st class 20th December.

The Richard Bramble Gloucestershire Old Spots Collection

Unique ceramics, textiles and mats by Richard
Bramble 15% off discount for members using
code GOS15 visit
www.richardbramble.com
Telephone: 01935 815236
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Pork Pie by Suzanne Moss with ‘help’ from Harold!
This pie has been a must for all our family get togethers.
Pastry—You can use either
(1) hot water crust pastry, or
(2) a rich short crust which gives you longer to
work.
1 lb of hot water crust (in any good recipe book)
or 1 lb plain flour, 5 ozs lard & 5 ozs block marg,
2 large eggs, 1 tsp salt.
Make the short crust in the usual way replacing the
water with eggs.
Filling
2 lbs minced GOS shoulder pork
8 ozs chopped bacon
1 tsp chopped fresh, or dried sage.
½ tsp mace, nutmeg, allspice, salt and white pepper - much more punch.
1 tblsp anchovy essence or small tin anchovies, pounded. This ingredient adds a special taste and
the reason why there is only a small amount of salt.
4 ozs bread crumbs
Method
Mix together all the filling ingredients using your hands, and then comes the best bit! Take a small
amount of the mixture, cook it and taste, you can add more flavouring or seasoning at this point, this
is Harold’s contribution!!
You need a 7” or 8” loose bottom pie or cake tin, if you are concerned about the pie crust sticking to
the tin, line with greaseproof paper.
Make the pastry and save just over a ¼ for the top. Roll out and line the tin making sure there are no
cracks or patches. Hot water pastry has to be worked quickly before it sets.
Fill with the pie filling but do not press too hard as the pastry is soft. It adds a lovely sweetness if
when the pie is ½ full, a layer of dried cranberries are spread over the pork, then put in the rest of the
filling.
Roll out the top. Make a 1½ cm round hole in the centre of the lid either before it is put on or with a
sharp knife afterwards. This is for the jelly to be inserted. Brush round the edge of the pie with
beaten egg, place the top on the base and crimp with your fingers, a good seal is essential. Decorate
with leaves. At Christmas I cut out holly leaf shapes and make pastry berries. Brush over the top with
the beaten egg.
NB Do not over fill with the meat or the juices will bubble up onto the top and down the sides, if this
happens it will make the pastry stick to the tin and difficult to remove and any holes will let liquid jelly
run out.
Cont.......d
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Christmas Pork Pie Cont....d
Place the pie on a baking tray, it makes it easier to get in and out of the oven and helps to cook the
base well. Pre heat the oven to 200 C, cook for 30 mins then turn down the oven for 2hrs at 160 C.
Once the top is nice and brown cover with a tin foil ‘hat’. If you have a range and are not sure of the
exact temperature, use a meat thermometer in the hole to check the inside is cooked. Having said,
loftily, I didn’t need one, mine has been the most useful gadget! Remove from the oven and leave to
stand in the tin for at least 2 hours until cold. Remove from the tin by standing on an upturned basin
and ease down the sides of the tin.
Jelly You can use a good stock and 2 leaves
of gelatine for the jelly, or boil together pork
bones, carrot, onion, bouquet garni, 4 cloves
and 6 peppercorns. Strain and allow the jelly
to cool. Allow the jelly to start to set then
pour slowly into the hole on the top.
Now enjoy a glass of your favourite tipple,
you have earned it!!
Note. If like me you cannot eat pastry, you
do not have to go without. Make up the filling, line a large loaf tin with tin foil (it will fill
more than one) with bacon that has been
stretched with the back of a knife. Fill with
half the mixture, place in a layer of “sweetness” cranberries, apple, or chutney and now the other half
of the filling. Cover the top with bacon. Pull the tin foil over the top and cook in a medium oven. Take
out of the oven and place weights on top to press it down. Allow to go cold turn out and slice. With the
above quantities you could make less pastry and make a smaller pie and the meat loaf as well! If you
have made two items you deserve another drink!!
Happy Christmas from Suzanne and Harold (chief taster).
Spotty Christmas Ice-Cream
Really easy to make.
Beat together a 500ml carton of fresh custard and a 284ml carton
of double cream until the mixture thickens a little. Crumble about
250g of leftover Christmas cake or cooked Christmas pudding and
stir into the custard mixture.
Pour into a 1 litre freezerproof container and freeze for 2 hours.
Then remove from the freezer and whisk with an electric beater to
break up the crystals. Refreeze for 8 hours or overnight and its ready
to use.
A tablespoon of Baileys added to the cream & custard mixture is
very yum too!
With apologies to Lorraine Whitley who produces the most yummy
Christmas Pudding ice-cream at Birchfield Farm and the above is
make do when we can’t get hers! (Ed!)
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REGIONAL FOCUS—
FOCUS—THE SOUTH WEST
The land of the South West is so fertile it spills over with a wealth of good produce. Add to this fact that the area
enjoys the mildest climate in England and its not hard to see why there is so much agricultural activity. Pork is
the prime meat of the west and many of it’s counties have been famous for pig farming for centuries including
Gloucestershire and Wiltshire in particular. The ‘Wiltshire’ cure produces sweet-flavoured, mild bacon, smoked
or un-smoked and Bradenham hams are a great treat and still prepared to a secret recipe, soaked in a juniper
flavoured molasses before smoking they have black shiny outer coating that is unmistakable. Another South
West pork speciality is Bath Chaps which are cured cheeks of the pig. These are said to originate from the
Gloucestershire Old Spot Pigs which were fed on windfalls in the many orchards of the area and it was said they
gave the flesh a particularly sweet flavour. The Gloucestershire Old Spots pig is very popular in the South West .

BOARS

SW Totals

PATRICK

17

GERALD

8

SAMBO

20

RUFUS

17

ALL SOWS
DAHLIA

Total Boars 62

SW
4

FREDA

3

PRIMROSE

15

P ANN

1

MURIEL

18

P MARY

35

JOSEPHINE

2

P JOAN

7

COUNTESS

8

ANTOINETTE 37

DOLLY

23

ELLEN

2

BLUEBELL

8

PRINCESS

66

STAR

4

TOTAL SOWS SW = 233

(FIGURES BPA CORRECT TO MARCH 2014)
The GOSPBC has 71 current members in the South West out of the total club membership of 240.
Some of the breeds most prominent and long standing herds come from this area including The Winterwood
herd (Somerset), The Primrose Herd (Cornwall), The Pebblesford Herd (Gloucestershire), The Toller Herd (Dorset)
and The ButtsFarm Herd (Gloucestershire) to name but a few.
It is also where the herds of both their Royal Highnesses Prince Charles and Princess Anne keep their GOS
herds on their respective estate, Highgrove and Gatcombe Park.
Possibly the most well known herd of GOS belongs to Adam Henson seen regularly on the BBC’s Countryfile
programme. They reside at the Cotswold Farm Park in Gloucestershire and Adam’s dad Joe Henson was a
founder member of the club and still is a member today. We have not yet persuaded Adam to join us!
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REGIONAL FOCUS—
FOCUS—THE SOUTH WEST
Primrose Herds wins more Awards
Great Taste, the world’s largest blind-tasted
food awards, has just released the stars of
2014 and Cornish pig farm Primrose Herd is
amongst the producers celebrating. Three of
their products
received the prestigious
stars, from 10,000 entries nationally.
Primrose Herd, from Busveal, Redruth, were
singled out for recognition for their Gloucestershire Old Spot rack of loin, which received one
star, their smoked dry cured back bacon,
awarded two stars, and their Gloucestershire
Old Spot belly pork, which received three stars.
The judges were especially generous in their praise of this last entry, saying: “Impressive appearance and lovely
glazed crackling. So, so sweet and moist, with that chewy, crunchy crackling, this is on the button. Seasoning is
not really required, so right were the pork notes. It is a piece of meat that speaks for itself. The breed, the rearing,
the ageing are all perfect. Thank you to the producer.”
The care of the pigs of Primrose Herd is a labour of love for the Lugg family – Sally, Bill and their three children
Rachael, Abbi and Josh. Sally was overwhelmed by the judges’ praise. She said: “We know we have a great model,
with excellent breeds and so much care and attention at every stage of the process – everything is done in-house
so we have complete control. However to come out on top in such a tough competition and with the calibre of
judging so high is incredible.”
Sally and her husband Bill gave up their former jobs when they discovered a talent for rearing traditional breed
pigs, and began selling at farmers markets in 2000, where they soon found their products were in high demand.
Primrose Herd itself is made up of several traditional breeds including Gloucester Old Spots and Large Blacks.
The pigs enjoy the outdoor life, a better diet and slower growth than commercial production methods allow, all
within a world heritage site near Redruth.
The choice of breeds and careful animal husbandry ensures excellent marbling in the meat, a good meat to fat
ratio, and a more developed flavour – all of which were praised by the Great Taste judges.
These included Masterchef judge and restaurant critic Charles Champion, BBC Food Programme presenter Sheila
Dillon, Great British Bake Off winner Frances Quinn, Masterchef 2013 winner Natalie Coleman, food buyers from
Harrods, Fortnum & Mason, Selfridges, Harvey Nichols and Whole Food Markets, and chefs including Michelin
Star chef Russell Brown. Of the 10,000 products entered, just 153 have been awarded 3-stars.
The Lugg family were also named as Runner-Up ‘Pedigree Breeder of the Year’ at The National Pig Awards. The
ceremony took place at The Royal Garden Hotel in London on Tuesday 4th November, where Sally’s category was
sponsored by The British Pig Association.
They are anticipating a busy Christmas as they keep the traditional face-to-face connection with local customers
at farmers markets, while sending online orders of meat boxes and Christmas hampers across the UK. Primrose
Herd are at Truro Farmers Market every Saturday and also attend markets at Helston and Mawgan regularly. To
find out more visit www.primroseherd.co.uk

The above was a press release sent out by the Primrose Herd Office which has appeared in
some of the press already but Sally kindly sent us a personal account of her GOS herd and its
recent and ongoing battle with TB and DEFRA. See page 16
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REGIONAL FOCUS—
FOCUS—THE SOUTH WEST
MISTLETOE HERD : Julie Hyett : Gloucestershire
Spot Press asked JulieHyett to tell us about her pig keeping
experiences and here is what she told us.
“I started keeping pigs in 2009 quite unintentionally. I had previously
worked with pigs at agricultural college, (the intensive indoor reared unfriendly ones) and decided pigs were not for me.
At the time we were keeping a few sheep and hens when we were
approached by some friends, Would I be interested in hand rearing
some day old GOS piglets as their mother had no milk. They were on a large
farm and didn't really have the time to commit to looking after them. After
discussions with my husband who firmly told me Not to get too attached as
they would definitely be going in the freezer it was agreed. First big
mistake was getting very attached and naming them! They lived in my
kitchen for the first couple of weeks and had to be bottle fed every couple
of hours day and night, (no one told me they would quickly learn to drink
from a bowl) so I juggled four bottles with squealing hungry piglets. Soon
the time came for them to go to the abattoir I was so upset I never thought I
would eat them. (But its surprising how quickly you get over it!) This got me
hooked on pig keeping especially this docile and friendly breed.
I decided I would get a couple of gilts to breed from I didn't want to look at empty pig pens again. Whilst waiting
for these to grow we decided to get some more weaners to fatten. At the time we could only find Gos X large
white. These weren't nearly as friendly or as tasty so we decided we would always keep
them pure.
I now keep four sows and a boar. Princess Joan and Countess sows and a Patrick boar.
I sell most of my piglets as weaners and fatten a few for our freezer.
I love spending time with my pigs and never tire of watching piglets racing around together
in the orchard or a sow relaxing in a wallow.
I haven't really thought about showing my pigs but maybe one day.
Anybody looking to get into pigs needs to commit
to spending time looking after them whatever the
weather. Also make sure your fencing is good as
they are like Houdini when it comes to escaping as
I have found out on many occasions!
The G.O.S forums on the website are great when
you need advice that cant be found in books.
Happy pig keeping! “

Julie has another collection of GOS
piggies in her kitchen!

Photographs by Julie Hyett
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REGIONAL FOCUS—
FOCUS—THE SOUTH WEST
Tickemham Herd :Pam & Clive Renson : North Somerset
Spot Press caught up with Pam recently and this is what she told us

“At the age of 10 (some 50 years
ago) I spent a weekend on a school
friend’s Uncle’s farm and absolutely
loved it and it seemed to instil in
me a love of pigs which has never
faded. Looking back now whilst
amazed by it all, the massive long
pig sheds sectioned off for each
sow and her piglets, not allowing
much movement, massive cooking
vats of food waste etc. it was very
commercial but at the time I knew
no different.”

“In recent years as time was freeing up a little, Clive ( my husband) suggested it would be a good to
share a hobby/interest and so the pigs arrived and indeed it has been good supplying Gloucestershire Old Spot pork to a wide range of people. Eight years on we are still learning but are so lucky to
have Judith Sims, in our opinion the best pig breeder and mentor known in the Gloucestershire Old
Spots Club close by and such a good friend.
The best piece of advice we offer is its a definite must if having little or no knowledge to ‘attend a
day’s course’ to at least understand what it entails, the commitment you are making, and the
breeds suitable for your intentions and so forth.
We are not into showing and have no plans to do any but get huge satisfaction from giving our pigs a
really good life, creating excellent pork and receiving praise from our customers and that of our
butcher who tells us ‘the best pigs he prepares’ are ours.
It was nice too to give a local chap, Jack aged nearly 90 who is a regular dog walker on the bridle
path close to our property a chuckle when he saw me walking our sow along the path (something
our sow and I enjoyed!). He scratched his head saying ‘”Well in all my 80 plus years of walking this
bridle path I have never seen someone out walking her pig – it’s made my day”.
Photograph Clive & Pam Renson

Ed’s Note
As Pam suggests it a good idea to go on a course if you can before keeping pigs. There are courses
around the country listed in Practical Pigs magazine. From time to time the GOSPBC runs workshops
and if there were sufficient demand it is something we would look at doing again, in the meantime if
any member needs help finding a course please contact the club and we will see what we can do to
help point you in the right direction. If there isn’t anything near you we can (with their permission)
arrange contact with a nearby club member who may allow you to visit them.
See also the club website under ‘Pig Management’ tab for more pig keeping information.
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Regional Focus South West
The Primrose Herd– Cornwall
Sally & Bill Lugg
As you will have read earlier in Spot Press Sally and Bill have had a successful year but behind every success
there is hard work and dedication and obstacles to overcome.
Sally took time out from her exceedingly busy life to tell Spot Press about the Primrose herd and how it is
currently living under TB restrictions.
“Our first 2 pigs arrived on 29 December 1995 and were a “ gift ” from my Dad. He began keeping Large
Blacks in 1992 but on a visit to Arthur Uglow some time later my Mum decided she liked the Old Spot’s and he
came away with a gilt and the rest as they say is history but it wasn’t until 2000 that we really started to concentrate on the pig herd.
Thanks to a sow proving positive for bovine TB in February 2010 we have been under restriction since April of
that year. I have always refused to have our adults tested or to allow the complete slaughter of our herd which
is what DEFRA and APHA would prefer and we have reached an impasse with neither of us willing to give in.
This means everything has to be sent for slaughter and although I can bring in weaners to finish under licence
following new cattle regulations in 2012 I am unable to bring in any new breeding stock.
With regard to the TB; of 3,000 pigs that have been slaughtered since 2010 all have been clear. The Farm
Minister George Eustice could not get his Ministry to lift our restriction but NPA have now managed to reopen
door at DEFRA thanks to an integrator in Devon weaning 1000 piglets a week going down with TB earlier this
year. There are currently 42 pig holdings currently under restriction. DEFRA are now looking at reviewing the
policy which should have been done in Autumn 2010.
At the moment we only have 4 sows and 2 boars- 2 Sambo’s, 1 from each of the Muriel, Josephine, Princess
Mary and Princess lines. To enable us to keep 25 sows and boars- the rest are pedigree Large Blacks , a
pedigree British Saddleback and some saddleback x sows we had to expand the meat business or give up
completely. The latter was never an option as far as I was concerned.”
Up until that year we had shown our pigs throughout the country and that for us as a family has been the
hardest thing to accept. It was part of our family life for so many years and that has been taken away from us by
a disease we have no control over and by a vet who went completely over the top.”
Sally and Bill are continuing the battle to get restrictions lifted on their herd but the scourge of TB continues to
blight lives in the South West and beyond. If any member can offer any experience, help or advice to Sally and
Bill they can be contacted through their website.
The GOSPBC wishes them well for the future.
Photographs Primrose Herd
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Celebrity Pork to Fork

Recipe courtesy BBC Good Food Magazine
Christmas 2000
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Tea Break Time

The Pig By Roald Dahl
In England once there lived a big
And wonderfully clever pig.
To everybody it was plain
That Piggy had a massive brain.
He worked out sums inside his head,
There was no book he hadn't read.
He knew what made an airplane fly,
He knew how engines worked and why.
He knew all this, but in the end
One question drove him round the bend:
He simply couldn't puzzle out
What LIFE was really all about.
What was the reason for his birth?
Why was he placed upon this earth?
His giant brain went round and round.
Alas, no answer could be found.
Till suddenly one wondrous night.
All in a flash he saw the light.
He jumped up like a ballet dancer
And yelled, 'By gum, I've got the answer! '
'They want my bacon slice by slice
'To sell at a tremendous price!
'They want my tender juicy chops
'To put in all the butcher's shops!
'They want my pork to make a roast
'And that's the part'll cost the most!
'They want my sausages in strings!
'They even want my chitterlings!
'The butcher's shop! The carving knife!
'That is the reason for my life! '
Such thoughts as these are not designed
To give a pig great piece of mind.
Next morning, in comes Farmer Bland,
A pail of pigswill in his hand,
And piggy with a mighty roar,
Bashes the farmer to the floor/
Now comes the rather grisly bit
So let's not make too much of it,
Except that you must understand
That Piggy did eat Farmer Bland,
He ate him up from head to toe,
Chewing the pieces nice and slow.
It took an hour to reach the feet,
Because there was so much to eat,
And when he finished, Pig, of course,
Felt absolutely no remorse.
Slowly he scratched his brainy head
And with a little smile he said,
'I had a fairly powerful hunch
'That he might have me for his lunch.
'And so, because I feared the worst,
'I thought I'd better eat him first.'

Winter maraudings at Fowgill, Rufus pig, Max Labrador and
Fowgill’s equine residents

WELCOME NEW MEMBERS
Karon Ball—Staffs, Kevin & Donna Ashwell-Devon, Ian
Blake-Beds, James Bowker-NYorks, Messrs Hicks &
Neal –Lincs, Adrian Le Brocq– Creuse France, Messrs
Hurrell & Birch-Ceredigion, Rachel Cooke-Northants,
Stuart Dolan-Suffolk, Fiona Goodenough-Aberdeen
Welcome to you all, we hope you will enjoy being part of
the club.

Autumn Caption Comp Result
And the winner is…....since none of the
entries were printable! We’ll settle for
“What big umbrellas you have Mr Whitley!”

Xmas Colouring Competition Winners
Under 6yrs—Lily Mason age 6 Yorkshire
Under 11yrs—Alicia Hyett age 10 Gloucestershire
Under 16yrs- Anya Berresford age 13 Yorkshire
Piggy goody bags on their way to you.
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Find the following words in the grid above:
CURLY TAIL
MUDDY

PORK FARM ANIMAL

SNOUT

OINK

SOCIAL

BACON

PIGLETS

PORKY PIG HOGS
OMNIVORE

COARSE HAIR

PINK

POT BELLIED INTELLIGENT

SWINE PIGSTY WILD BOAR

With thanks to Harold Moss for setting this word search

Ho Ho Ho Time!
Q: What's the difference between bird flu and swine flu?
A: If you have bird flu, you need tweetment. If you have swine flu, you need oink-ment.
Cold Winter
In a very cold winter a farmer says to his wife:
"Should we get the pig inside, it’s freezing out there."
"But it stinks", says the wife to which the husband replies: "It’s ok he’ll get used to it!"

SHORT LEGS

Editor’s Note
Hello to you all,
We hope you’ve found something of
interest in this issue of Spot Press.
We thought a wintry piggy picture was in
order so as its been so mild this one is
from a couple of years ago of Delia &
Josie in the front field of snow with the
Cleveland Hills in the distance.

Gloucestershire Old Spots Pig
Breeders’ Club
For correspondence via Royal
Mail please contact committee
member for address details.
details
Contact details are on this page

Email
spotpress2014@hotmail.com
Website
www.gospbc.co.ukl

Nearly all the pigs are safely in for winter at Fowgill and we’ve taken delivery of a
couple of tonne of fodder beet to see them through. Twinkle looks to be in pig for
delivery in early February and Herbert after doing the splits in the yard is on light
duties as he recovers from the resultant groin strain. Poor boy. My July and September gilts are both growing well and we look forward to seeing them out next year.
The Spring issue of Spot Press will be out at the beginning of March and will be full
of ideas for the coming show season and summer beyond. The regional focus will be
East of England so we look forward to hearing about some of the herds in that area.
All it remains for us to add is to have a very lovely merry Christmas and a happy,
healthy and prosperous New Year.
With very best wishes Mandy Garbutt & all at Fowgill Farm x
Club Contacts
• -President—Judith Sims (Somerset) tel 07803290577
e-mail: judithsims@btconnect.com (Shows & Rosette Enquiries)
• Chairman—Andrew Robinson (Derbyshire) tel 01283 815635
e-mail: argyspot@aol.com (Pedigree Enquiries)
• Treasurer—Helen Lightfoot (Glos) tel 01452 700510
e-mail: gostreasurer@hotmail.com (Membership Enquiries)
• Committee—Mandy Garbutt (North Yorkshire) tel 01609 882773
e-mail: fowgillfarm@hotmail.co.uk (Spot Press Enquiries)
• Committee—Richard Lutwyche (Glos)

tel 01285 860229

• Committee—Marlene Renshaw (Lincs) tel 01507 533209
e-mail: marlene.renshaw@homecall.co.uk (Acting Secretary General Enqs)
• Committee—Jonathan Crump (Glos) tel 01453 821486
e-mail: jonathancrump@btinternet.com
• Committee—John Lightfoot (Glos) tel 01452 700510
e-mail: helen.lightfoot@tiscali.co.uk
• Committee—Allison Littlehales (Shrops) 01588 650570
e-mail: alittlehales@googlemail.com

SPOT PRESS

Put together by Mandy Garbutt
With contributions by Messrs Beech,
Hyett, Lugg, Moss, Renson, Sims, and
Wood.

• Committee—Guy Kiddy (Beds) tel 01767 650884
e-mail: balshampigs@btinternet.com (Husbandry & Livestock Enquiries)
• Committee– Viki Mills (Devon) tel: 01363 82465 e-mail: vikimills@gmail.com
• Committee: Dave Overton (Surrey) tel 01306 627201
e-mail: exspots@btinternet.com
• Committee: Oliver Whiteley(N Yorks) e-mail: oliver@ysw.co.uk
• Committee: Sarah Whitley(N Yorks) e-mail: birchfieldicecream@live.co.uk
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Teesprint, Middlesbrough
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Initial contact is preferred by ee-mail but if you do need to telephone please do so at
a reasonable hour
Thank you

