
The Isle of Wight Economic Partnership has been working with the South East Food Group Partnership to develop the 
food sector on the Island. There is also clear, local demand to establish a Food Group on the Isle of Wight with growers 
and producers working collaboratively to help develop their own businesses and to highlight the diversty of food and 
drink locally available.  We have already been working with many of the farmers and growers and would like to increase 
the amount of activity and the businesses that we work with.  Please get in touch, we'd love to hear from you.

ªWe work incredibly hard to produce quality 
local food and we just don't have the time to seek 
funding and facilitate the opportunities which 
could help us grow. Any additional resource would 
be invaluable to usº.
Sharon McNally of Sharon Orchard

Why a survey? 

The South East Food Group Partnership, that works 
with Food Groups across the South East Region, 
realised there was a need to discover  what was 
happening on the Isle of Wight in the food sector. 
ªWe know there has been a lot of activity 
on the Island, with new companies starting 
up and more farmers diversifying but we 
had no way of tracking all of thisº said 
Henriette Reinders, MD of the SEFG Partnership. 

So what happened?

In order to have a detailed understanding 
of the Isle of Wight Food Sector the SEFGP 
commissioned the Isle of Wight Economic 
Partnership to conduct a survey of the food 
sector including; farmers/growers/producers and 
processors to ! nd out what was being produced 
on the Island, the quantities and to ascertain 
the requirements for growing businesses. 

The Economic Partnership ! rst compiled a large 
database of farmer/growers/producers on the 
Isle of Wight and conducted a survey by way of a 
postal questionnaire. 

What were our objectives? 

   ·   To build a better understanding of the 
        Island's food sector
   ·   Assist decisions about future support and
        strategic planning
   ·   Seek producer feedback on the merits of
        establishing a food group on the Island

What you said: 

   ·   43% of farmers / growers indicated plans for  
       expansion.  All the main agricultural sectors
       were represented although the highest level 
       of con! dence and plans for expansion came 
       from the livestock sectors. The development 
       of direct supply was a feature of the expansion 
       plans. 

   ·   80% of processors have plans for expansion, 
       stimulated by the increased demand for local 
       produce.

   ·   70% of farmers / growers and 80% of  
       processors who responded supported the 
       creation of a food group for the Isle of Wight.  
       Individual responses considered it to be a 
       ªvery good ideaº and felt the ªIsland could 
       bene! t from this immenselyº.  The joint 
       promotion of an Isle of Wight brand and the 
       joint marketing of Isle of Wight food outlets
       was called for.

   ·   A food group would need to give the 
       sector a clear identity focussing on: 
           o   specialist advice
           o   networking
           o   marketing support 
           o   collaboration opportunities

The food survey showed minimal evidence of 
businesses selling direct to non-farming outlets 
such as restaurants and pubs and although 
there were some linkages between tourism and 
education and Island food there is a need to 
develop these areas. 

Those producers who had moved along the food 
chain, in the main, supported farmers markets 
and / or their own farm shop as an outlet for their 
produce. 

Wholesale outlets were dominated by o" -island 
businesses especially in the livestock sectors, 
re# ecting the absence of an Island abattoir.   
Through the survey, the food sector also called for 
greater facilitation and co-ordination of local and 
regional food events.

Each year survey respondents:
   ·   Produce in excess of 4,141,683 litres of milk 
   ·   Finish more than 1,350 beef animals 
   ·   Sell more than 8,600 lambs with 
       some farmers now diversifying in to the 
       treatment and subsequent selling of their 
       sheepskin to the general public
   ·   Grow over 8,050 tonnes of combinable crops

To view the full report of the Food Sector Survey 
visit www.iwep.com  

ªIt's important that any future activity surrounding 
local Isle of Wight food is representative of the 
sector as a whole. The more support given from 
Isle of Wight businesses can only strengthen our 
position when seeking key fundingº.
Graham Biss, Chief Executive, Isle of Wight 
Economic Partnership
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For more information on the Isle of Wight food  sector visit www.iwep.com

To promote the Isle of Wight's food producers 
and  culture, SEFGP has launched a new website 
in conjunction with IWEP. The site promotes 
the Island's food producers and outlets along 

The survey has helped establish a sound base 
but there is still a lot of work to be undertaken to 
ensure a robust understanding of the food sector 
on the Island is developed to inform future decision 
making and to maximise future opportunities for 
the sector. 

Building on the knowledge gained and the 
feedback received, the Economic Partnership is 
now proposing to seek support and funding to 
establish an industry led Island Food Group to give 
additional support to the  Island's food sector.

The aim moving forward for the sector is to: 
  ·  Expand the database of food producers 
     and processors
  ·  Seek funding to establish an Island Food 
     Group
  ·  Develop an overarching Island food strategy
  ·  Arrange training and development events
  ·  Provide generic promotion 

If you haven't completed our survey and would 
like to, please give us a call and we'll send one out 
to you or help you complete it over the phone.

Tesco is helping drive awareness for local and 
regional products by launching a new initiative 
called ªEnjoy the Taste of...º around stores in the 
UK.  Walking up and down the aisles of most Tesco 
stores, customers should be able to easily identify 
and enjoy locally and regionally produced items 
when they shop and learn about their local and 
regional producers at the same time$

Tesco is keen to have a ªmeet the buyerº event 
on the Isle of Wight with local food producers. If 
you are interested in talking to Tesco about the 
opportunit y of becoming one of their suppliers 
please let us know and we'll arrange the event or 
put you in touch directly.

In January, as part of Farmhouse Breakfast Week, 
Isle of Wight producers and a whole host of guests 
including the Lord Lieutenant and Chairman of the 
Isle of Wight Council, came together to enjoy a full 
ªIsle of Wightº breakfast. 

Organised by the IW Economic Partnership and 
supported by the Agricultural Mortgage 
Corporation the event attracted over 50 guests to 
Bluebells Caf& to be served a breakfast made solely 
from local Isle of Wight produce; from the # our in 
the bread to the honey still in the comb. 

Brian Friend, Chairman, IW Economic Partnership 
said ªthe event was a great opportunity to 
promote the wealth of Island breakfast produce 
and to demonstrate the importance of breakfast as 
a meal.º  He continued  ªthe food sector is a growth 
area and this is at a time when there is increasing 
interest in where our food comes from, the need 
for a healthy diet ± not forgetting food milesº. 

The Home Grown Cereal Association's (HGCA) 
Farmhouse Breakfast Week provides a perfect 
opportunit y to promote the wealth of wonderful 
breakfast produce available on the Isle of Wight. 
From farmer's bacon and sausages to specialty 
breads and cereals, there is a fantastic choice to 
bene! t the start of the day.  

Health professionals all agree, we should start 
the day with a healthy, balanced breakfast. 
Breakfast really can bene! t your energy levels; 
concentration, mood and can even help you 
manage your weight.

So far this year ! ve Isle of Wight schools have 
taken advantage of a great opportunity to get in 
to the healthy breakfast habit.  The  Isle of Wight 
Community Chefs have been at all the schools 
cooking a healthy breakfast made from local Isle 
of Wight produce.   Local producers have also 
supported all ! ve of the events with some of them 
joining the students for breakfast too. 

The pupils of Weston Primary had additional 
visitors including the School Milk Project who 
showed how milk got from the cow to their milk 
bottles and NFU farmers; John Osman of Warren 
Farm and Judi Gri*  n from Briddlesford Lodge 
Farm.

The largest event however was hosted by West 
Wight Middle School with over 370 people sitting 
down to a feast comprising locally grown and 
produced food. ªOur doors opened at 8am and 
the school dining room was full for the rest of the 
morningº said Nicki Mobley, Acting Head Teacher, 
West Wight Middle School.

All the events  have been given wide support, not 
only did everyone get a great breakfast but also 
learnt the food could be sourced locally; from the 
sausages, bacon and milk through to the bread 
produced from Island # our and baked in the 
Freshwater Bakery. 

with news and information about regional food 
initiatives and opportunities. The site is linked 
to the regional SEFGP website which has been 
established for 8 years and attracts over 90,000 
individual visitors every year. 

The site also has a producer search facility to 
enable consumers to ! nd your business.  If you are 
not currently listed make sure you register with us 

by clicking ªRegisterº on the homepage and you 
will automatically receive our E-bulletins of news 
and information. 

If you have any stories to shout about, please tell 
us so we can spread the news across the region. 
Simply email sally@sefgp.co.uk 

Visit  www.iowfoodanddrink.co.uk 

What next?   Farmhouse       
 Breakfast
        W eek

Website for the 
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find their 
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If you have a project that will speci! cally bene! t the Island's rural economy 
please contact Carol Flux on 535836 or email carol." ux@iwep.com

The Island has secured grant funding of 
£2.6 million to help boost the local rural 
economy.  The money will be made available 
to farmers, growers and other rural based 
businesses including those involved in the 
tourism sector and rural communities.

Grants are available for Proj ects that: 
  ·  Seek to modernise agricultural 
     holdings. 
  ·  Improve the economic value of forests. 
  ·  Add value to agricultural or forestry 
     products. 
  ·  Aid co-operation for development of
     new products, processes and 
     technologies. 
  ·  Diversify into non-agricultural activities 
     that support food + land-based 
     products and job creation. 

Things you should know: 
  ·  Grant intervention rates vary according 
      to Project type, but tend to be 
      between 40% and 50%. 
  ·  Payments will be made retrospectively. 
  ·  The maximum grant available is 
      £50,000. 
  ·  The two-stage application process may 
     be onorous for very small Projects. 
  ·  Projects will be assessed on a 
      competitive basis
  ·  Production costs cannot be supported

Three Gates Farm 
Education Facilit y, Mail Order support and 
Yoghurt-making.  

Three Gates Farm is now welcoming schools to 
their education facility, and using the various 
aspects of the farm to illustrate science and 
geography within the national curriculum.  
Children are able to walk through the meadows 
and feed baby animals. 

Funding was also provided to provide Three Gates' 
`Calbourne Classics' brand with packing facilities 
for their cakes, and equipment for yoghurt 
making ± thus extending their range of delicious 
food products.

Little Duxmore Farm  
New barn with egg packing and grading
facility. 

The building of an egg-packing plant and 
purchase of an egg-grader gives Little Duxmore 
Farm the option to sell mixed and graded boxes of 
eggs.  It has increased the operations e*  ciency by 
making egg collection much quicker.  
Since taking delivery of the new equipment Matt 
Bowman won a contract to supply Island schools. 

What is FRIP? 

FRIP is a programme of support developed 
to help farmers and horticultural businesses 
in SE England to improve competitiveness 
through resource e*  ciency and animal 
health and welfare practices and will provide 
grants up to £25,000 per farm business.  The 
programme will have application windows 
through the year, and new eligible items may 
be added for subsequent rounds.

What kinds of projects are 
covered?

  ·  Energy E#  c iency - e.g. heat recovery 
     devices, heat exchangers and ice builders
  ·  Nutrient Management  - e.g. mechanical 
     slurry separator systems, macerators, 
     slurry injectors and Global Positioning 
     Systems
  ·  Water Management - e.g. ! xed pumps,  
     UV ! ltration systems, connecting piping

     and storage tanks enabling collection and 
     recycling of rainwater from roofs and 
     slurry/silage store roofs (as part of a 
     rainwater harvesting project)
  ·  Animal Health & Welfare - e.g. specialist 
     livestock handling equipment, electronic 
     weigh cells, dairy cluster # ushing systems, 
     heat detection systems

For further information contact:
Helen Dallas, RDPE Projects Coordinator
Tel: 01483 484297 or email frip@seeda.co.uk

Food case studies
 a small selection  of a number of our projects

Isle of Wight Fruit Group
Establishment of a fruit co -operative with a 
delivery van.

The group was set up as a cooperative venture by 
three Island growers to provide a better 
service to the community and to support 
production of quality fruit. The Group now 
produces locally grown strawberries, raspberries, 
plums, apricots, nectarines, blackcurrants and 
gooseberries. All the fruit sold under their label is 
produced and grown on the Island. 

Opportunities 
for farmers

and rural
businesses

LEADER 

Farm Resource Improvement Program (FRIP)



For more information please contact Carlene Leonard at:

The Isle of Wight Economic Partnership 
www.iwep.com info@iwep.com 01983 535819

Training offered by the South East 
Food Group Partnership
During 2010, the South East Food Group Partnership, in conjunction 
with the Food Groups in the South East, will run a series of courses 
in the region speci! cally for people working in the food industry, 
focussing on Food Hygiene, Retailing, Marketing and Butchery.   

Training and skills development are important for the health of food 
businesses increasing workforce loyalty and enhancing productivity. 
The courses are speci! cally designed for small to medium sized 
businesses and are not easily available elsewhere with the trainers 
used being familiar to the type of business they will be working with.
 
The courses are subsidised for those businesses in the South East of 
England which are farm based. For any other business it will be the 
full cost of the course.  All prices are per delegate and exclude VAT.  

Improving Promotional Ma ter ials - 14 June 2010

Selling your products but want to improve your promotional 
materials without breaking the bank?  Then this day is for you!

This is a one-day course covering how to get the best from 
marketing and IT for your business. It includes an introduction to 
the latest research, main advertising routes, information technology,  
social media, PR and creativity. 

It is an ideal course for individuals looking at carrying out their own 
marketing or smaller companies looking to bring more marketing 
in-house while still looking professional. Bring your own materials for 
improvement tips. The course will be given by Ashley Grainger from 
Ru*  t IT. 

Please feel Bring your own materials for improvement tips. 

 Cost:   £39.00 < VAT for those eligible=
           £132.00 < VAT for those not eligible
 Time:  9.30 ± 16.30
Venue:  Innovation Centre, St Cross Business Park. Newport.
 Lunch and refreshments will be provided

=This course is subsidised for those businesses in the South East of England who generate 
more than 50% of their income from agriculture with a turnover of less than £2m per year.

To book on this course please call Sally on 023 9245 2288 
or email events@southeastfoodanddrink.co.uk

Training requested by the Island’s 
Food Sector
These courses are available only for the Isle of Wight's food 
sector

Market  your business for success - 27 May 2010

An interactive workshop which helps you to identify your customers, 
explore the competition and research your potential market. You 
will also learn how to write a marketing plan that will promote your 
business and produce the response you want from your target 
market. The workshop is interactive and encourages networking and 
the sharing of ideas amongst delegates.

Venue:  Innovation Centre, St Cross Business Park, Newport.
Time:  9.30am ± 3.30pm
Cost:  £20 per delegate 
 Lunch and refreshments will be provided

Promoting your business - 9 June 2010
A half-day workshop which focuses on identifying promotional 
opportunities for your business, understanding the media and 
knowing how to approach them. You will also learn how to write and 
distribute a press release and create a 60 second soundbite.
This workshop is aimed at companies who have been trading for 
more than 6 months.

Venue:  Innovation Centre, St Cross Business Park, Newport.
Time:  9.30am ± 1pm
Cost:  £10 per delegate
 Refreshments will be provided
To book on either of the above courses call 
Carlene Leonard on 01983 535819 
or email info@iwep.com

Training Opportunities   

This course has been made possible with support from the 
Rural Development Programme for England (RDPE). 
RDPE is funded by DEFRA and the EU. The European Agricultural 
Fund for Rural Development (EAFRD): Europe investing in rural 
areas.


