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EXECUTIVE SUMMARY

The Small Farm will focus on producing a range of high value gourmet and medicinal
mushrooms and vegetables, primarily artisan salad mixes, cherry tomatoes, asparagus
and smoked garlic. The mushrooms produced would include Blue, Yellow, and Pink
Opysters, Shiitake, Lion's Mane, Wine Caps, Morels and Reishi.

The crops would be produced using a mixture of protected cropping and outdoor beds,
including areas for log grown mushrooms.

There is currently a growing demand here in the UK for more exotic mushrooms, and
the vast majority sold in the UK have been imported despite it being possible to produce
them locally and economically using an off-grid temperature control system for all-year
indoor growth and seasonal growth outdoors. Currently there are no Organic gourmet
mushroom growers near the Sparkford area.

High quality salad mixes are in demand at farm shops, restaurants and caterers, and
although there are some salad producers in the wider area, there are still opportunities
for more sales in the area.

Organic asparagus and smoked garlic are hard to find in this area of Somerset, with
most of it being imported from Europe or other parts of the UK. These would form the
smaller aspect of the business, especially as the asparagus will take three years to be
ready to harvest and five years to achieve full production.

The Small Farm will be aiming to certify as fully Organic during the first two years on-
site, with the indoor mushroom production certified Organic in the first year (due to the
lack of a necessary conversion period).

Whilst mushroom cultivation and vegetable production may sound like very different
businesses, they are actually highly complementary. The mushrooms act as
decomposers, breaking down the hardwood used to grow them, in turn creating a
useable soil amendment for quickly building and improving soil, which in turn is used
to produce the salad, garlic and asparagus.

Local sawmill and wood producers will be used to source the hardwood that provides
the bulk substrate for the indoor mushrooms, with woodchip used in outdoor beds.

Approximately seventy percent of the produce would be marketed to the retail and
restaurant sectors, with the remainder being sold wholesale.

Once the log production is fully operational, there will be opportunities to create
additional products such as pre-inoculated logs for customers to grow their own
mushrooms, or to be marketed as gift items.

In addition to the produce sold from the site, there will the possibility to offer mushroom
cultivation workshops, which would serve to not only add an extra income stream but
also provide another way to help engage the local community.

The business would initially prioritise the indoor mushroom cultivation and salad leaf
production aspects of the plan to achieve a regular income by the end of the first year,
and this would form the backbone of the business. The other aspects would be



introduced over the next four years, with the goal being for all parts of the business to be
up and running within five years.

BUSINESS DESCRIPTION
Expertise & Experience

The Small Farm will be formed by a couple who currently run an organic market garden
less than 7 miles from the proposed Sparkford site. The growers have been growing and
selling vegetables and fruit locally for almost 5 years since renting a plot where they live
and work, in late 2014. Their main outlets are a weekly market stall at Castle Cary and a
vegetable box delivery service catering to customers within a ten mile radius. The growers
also serve some restaurants, caterers and shops.

Previous to running the organic market garden, the growers both completed a 2-year
apprenticeship with the Soil Association, which was based on a host farm between Bristol
and Bath. Although the growers currently grow over 40 different crops, their mixed
seasonal salad leaves has always been a speciality, and popular with demand normally
outstripping their supply. The salad mix changes through the year but typically has at least
15 different ingredients.

Over the last 12 months Grower 1 has been studying mycology/mycoculture, learning to
produce gourmet mushrooms, albeit on a very small scale, for sale through the market
and boxes.

The proposed business is a simplified model, focusing on the higher value, tried and
tested products the growers know will sell well, and marketing them to the
retail/restaurant/wholesale sectors rather than direct sales. In order to expand their
business it is necessary for them to find a larger plot of land where they can live and work.

The growers believe their knowledge of the local area, existing network of customers,
experience of produce high quality salad, mushroom cultivation, and real-life
experiences of running their own different, but highly related business, will enable them
to make a success of this project.

Grower 2 is currently halfway through a 4-year Nimh accredited Medical Herbalist course,
which will be completed in June 2021. At this point part of the mushroom production will
involve medical mushroom cultivation such as Reishi, to be sold to Grower 2 for further
processing into medicines.

Market Research

1. Competition
Artisan Mixed Salad

There are currently five other salad producers in the local area;



1 Charles Dowding - Very well known, and has long standing customers in a few
shops in and around Bruton (8 miles from Sparkford), and a few restaurants. Not
certified Organic, but grown to organic principles. Always priced at the higher end,
£15-18 per kg, doesn't offer a discount for trade, weekly social media snippets.

1 Wild Garden (Tia) — Sells to many of the same shops in Bruton as Charles, now
starting to grow salad for The Newt, a newly opened garden estate just outside
Yarlington, near Bruton. Similarly priced to Charles, also not Organic.

1 Root Connections (Alex) — Relatively new market garden business in Stratton-on-
the-Fosse (19 miles from Sparkford). Currently selling salad bags through Somerset
Local Food Direct, and recently entered Organic conversion with the Soil
Association. Price is on the low side, typically less than £10 per kg, however the
salad mix itself is quite basic without the range of different ingredients on offer
from the first two producers.

1 Glebe / Pitney Farm (Anna) — Located approximately 12 miles from the plot, this
farm is organically certified with the Soil Association, with a mid-range price for
their salad mix. However they mainly supply their own farm shop, café and some
excess to Somerset Local Food Direct, and do not supply anything as far as
Sparkford.

1 Plotgate CSA - Amy and Dan at Plotgate produce mixed salad that is sold via their
vegetable box scheme, and again through Somerset Local Food Direct. They are
currently not certified Organic and their prices are in a similar range to Root
Connections.

Through the growers' own experience of selling salad they know there is a lot of room for
extra producers, and especially certified Organic producers. There are many farm shops
around the Sparkford site and caterers in the area. There are currently no Organic
producers of mixed salad within a 15 mile radius of Sparkford.

The growers currently have the following as trade customers and expect to continue to
supply them after the new business is up and running

1 George's Fruit & Veg — The main grocer in Castle Cary

1 Levant — Restaurant in Castle Cary

1 Bruton Wholefoods — The organic wholefood shop in Bruton

1 The Shrubbery — Restaurant in Castle Cary

1 Somerset Local Food Direct — An internet based hub of producers across the
Somerset area, they have now expanded their delivery area up to Bristol and are
actively seeking more producers to supply them

Mushrooms

There are no producers of exotic mushrooms, Organic or otherwise, in the local area, or
indeed Somerset. The nearest producers in the wider Southeast seem to be in Devon,
Dorset, Wales and Cornwall. Whilst shops or direct customers can access some exotic
mushrooms from supermarkets most are produced from outside the UK, sometimes
travelling a long way to get to them (e.g. Korea).



Whilst this situation could easily change in the future, at the outset there would be no
competition, which should enable them to become well established quickly.

Fine Food Specialist, the online site, offers fresh Oyster and Shiitake mushrooms, at
approximately £13 and £18 per kilo respectively, and King Oysters going for almost £20
per kilo. It should be noted that this outlet often represents the high end of pricing.

Asparagus

Asparagus always seems to be demand in this area when in season with customers
preferring local if available, with the average cost of non-organic asparagus at £3 per kg
retail. Their experience of running an Organic market stall has been that Organic
Asparagus from the UK is usually not available from their wholesaler, it is usually imported
from either France or Italy, and is sold for around £2.50 per 250g bunch. There are no
other Organic asparagus suppliers in the local area.

Initial outlets would include the Organic Wholefood shop in Bruton, The Good Earth in
Wells, Somerset Local Food Direct and local farm shops. From a wholesale perspective,
their current main organic suppliers, Four Seasons, based in Bristol, would welcome UK
organic asparagus as they are currently unable to source it.

Garlic / Smoked Garlic

Organic garlic is sold in local organic outlets, including Pitney Farm Shop, The Good
Earth, and Bruton Wholefoods. However the bulk of this is imported from France, with UK
garlic mainly supplied from Devon, or the Isle of Wight.

Somerset Local Food Direct, the online retail hub, currently stocks Organic Garlic Bulbs
from Four Seasons, which in turn import it from France. This is sold is sets of three bulbs,
with SLFD paying approximately £1.20 per set (retailing at £1.80). Somerset Local Food
Direct has expressed a strong interest in replacing the imported produce with local
produce.

The bulk of the garlic would be sold as smoked (hot) bulbs, as a value added product. There
is currently no other producer selling this product, and we have had excellent customer
feedback when tested on market / veg box customers.

2. Potential Outlets

1 The Old Parlour Farmshop — Farmshop within walking distance of the holding,
they have expressed an interest in sourcing local produce and reduce their reliance
on buying from further afield

1 Bruton Wholefoods - Organic wholefood shop in Bruton with a selection of fresh
vegetables. Interested in purchasing organic salad bags and mushrooms.

1 George's Grocers — Traditional greengrocer in Castle Cary, already buying their



