
BBM Youth Support UK Trip – Amy Copland 2014 

My name is Amy Copland. I come from a district in northern Victoria called Lake Charm. My 

family run Lake Charm Salt Company, selling salt primarily for stock feed. We have a 400 

acre dry-land farm where we breed Angus, Santa Gertrudis and crossbred cattle to produce 

stores to sell at our local cattle market. 

 

In 2013 I studied a Certificate IV in Agriculture at Tocal Agricultural College in the NSW 

Hunter Valley, and a Diploma of Agriculture part-time. I was drawn to Tocal for the fact it is 

a working farm with a 500 head Brangus herd and also the practicality of its courses. Beef 

cattle are a passion of mine, so this aspect of the college really appealed to me.  

 

Nearing the end of the year, applications came up for two BBM UK Travel scholarships, and I 

didn’t hesitate to apply. After some weeks I found out I had been awarded one, and was so 

ecstatic! My friend Kylie Hall received the other, so we decided that we would travel to the 

UK together. 

 

Our college graduation came at the end of March in 2014, where we caught up with friends 

and lecturers before flying out from Sydney to London a few days later. A few years ago 

Kylie had worked on a Coolmore horse stud in the Upper Hunter Valley and had become 

friends with an English woman who was across working on a neighbouring stud. When we 

first got to England, Kylie and I stayed with Maria and her partner Mike for a few days in 

their home town of Newmarket. Newmarket is known as England’s ‘horse capital’; studs and 

racing stables surround and are even in this little town and in the mornings along certain 

roads there are hordes of racers crossing to have their morning gallop on the green. We 

looked around the National Horse Racing Museum and had a go on the racehorse simulator 

there, with the results of our jockeying efforts being brutally felt in our legs the day after! 

 

 

 

 

 

A typical Newmarket morning. 



After Newmarket, Kylie and I headed north on a train to near the town of Grantham in 

Leicestershire where some of my relations, the Shipmans, live. They work an arable farm 

and also run a herd of South Devon and crossbred cattle. Arable is the term used to describe 

land used for cropping. In this particular season, the Shipmans were growing canola (or 

what in UK terms is rapeseed), wheat and barley.   

 

While it was spring at this time we still had to rug up considerably and found that the 

mornings especially were very chilly. A daily task at Croxton Lodge was to go ‘shepherding’. 

This simply means to check the stock. The Shipman’s cattle were calving at this point, and 

what Kylie and I observed was how much more regularly the animals were inspected 

compared to what they would be in many breeding operations at home. These cows would 

be checked throughout the day then also numerous times in the night. We put this down to 

the fact that these livestock are much closer to the house, therefore it is convenient, and 

that in general they are not under perhaps as tough conditions as Australian cattle 

sometimes are, where they will often be left to their own devices. Soon after they are born, 

calves are ‘dipped’, which involves plunging the umbilical cord in iodine, helping prevent 

infection.  

 

Feeling like we look a bit British in our flat caps, Kylie and I in the fields at my relative’s 

farm in Leicestershire, Croxton Lodge. 



The majority of livestock in the UK are kept indoors during the winter. This way they can be 

monitored and looked after during a time when pasture is of less quality and quantity and 

the weather is adverse. Good ventilation of these stock sheds is essential to keeping stock 

healthy, and certainly to prevent pneumonia. After the cows have calved and the calves are 

fit they are let out into the field. This was always a good spectacle to watch – fully grown 

cows having been indoors all winter will really kick up their heels and frolic when let loose! 

Kylie and I took a foster calf under our care while at Croxton Lodge, feeding her morning and 

night. It was a great thing to see ‘Poppet’ grow and be just as spritely as the other calves on 

their mums. 

 

 

 

 

 

Cows soon to have calves at 

Croxton Lodge. Still indoors 

after winter.  

 

 

We explored the local area on a tandem bike, which gave us grief but so much laughter with 

a string of flat tyres. It is quite a hilly area in this part of England, so we challenged our legs 

tackling some of the larger hills by vowing not to get off and walk to the top. While on our 

bike riding adventures we stopped off at various local village pubs where we drank cider and 

soaked up the atmosphere of the English pub. We also went to see some attractions, 

including Belvior Castle, Twycross Zoo and Foxton Locks. Locks are sections of a canal that 

allow boats to navigate up and down waterways dug through land that is not level. A boat 

enters the lock, which is then closed off at both ends by big doors. From holding dams 

adjacent to the canal, water can be drained or filled into the lock, thus either raising or 

lowering the boat depending which way they are travelling along the canal.  

 

At Melton Mowbray, the home of the famous Melton Mowbray Pork Pie, Kylie and I 

checked out the weekly livestock market, where we were amazed by the prices. On this day 

steers were bringing up to £2.30 ($4.14) per kilo and cull dairy cows £1.30 ($2.34) per kilo, 

roughly double what would be expected live at sales in Australia. We purchased ‘wellies’ in 

Melton, a buy we found to be one of the most useful in the UK. 



The Shipmans were keen for us to meet some of their farming friends, who were eager too 

to show us their farms. We were taken on a tour by Colin Copley around Croxton Park, an 

old estate running Shorthorn cattle. My great great great grandfather, Thomas Lowe had 

been head game-keeper on this property in the 1800s, and a fountain in memorial to him 

lies in the estate grounds. A past employee and good friend of the Shipmans, Pete, showed 

us around his family’s farm nearby at Goadby Marwood where he runs crossbred sheep. We 

spoke widely with Pete about the many issues surrounding agriculture in the UK – the many 

regulations in place regarding the use of farmland, government ‘nature’ schemes and the 

UK’s badger problem, a very contentious national issue. 

 

During my time in the UK, I often got talking with farmers about the hand-in-hand issue of 

badgers and bovine tuberculosis (TB). TB is a bacterial disease that mainly affects cattle, but 

also any warm-blooded, non-bovine animals - pigs, goats, sometimes sheep, deer, cats, dogs 

and even humans. The infection is permanent and there is no treatment. Badgers are 

carriers of this disease. TB costs the UK; farmers for routine testing of livestock, losses due 

to movement restrictions and cost of replacement animals; and taxpayers for TB control, 

research and compensation payments to farmers for livestock slaughtered.    

 

The central argument surrounding badgers is how to control the TB they carry. Badger 

groups live in dens called ‘sets’. They are elusive, nocturnal creatures and it is not obvious 

by just observing them if an animal is carrying the disease. Actions for badger control 

include vaccination, gassing and shooting but each method has its own advantages and 

shortcomings, and certainly opinions. There is widespread and emotive opposition to 

badger culling, for reasons of: 

 the relative low risk to humans contracting the disease 

 the fact that badgers are not the only carriers of TB 

 animal welfare. 

 

It is not straightforward how to cull just the TB-carrying badgers and avoid the healthy 

animals. Eradicating a group from one area means that other potentially TB-carrying 

badgers from elsewhere may move in, introducing TB to that otherwise unaffected area. 

There is also the matter and importance of how widespread a scheme for badger control 

will be undertaken. Dealing with the problem in only certain areas of the country is not a 

long-term or economical solution.  

 



Kylie and I spent three weeks here at Croxton Lodge, after which time we headed off on a 

play-it-by-the-day circumnavigation of the UK! The Shipmans were so generous in loaning us 

a car, with the guideline that we needed to return it by harvest time (two months away!). 

Although we didn’t quite take up these two months, we covered some 3000 miles over 

three weeks and had ourselves an amazing taste of the hugely diverse countries of England, 

Wales and Scotland. First we drove west to Wales. It is a stunning part of the UK, 

encompassing rolling green hills, stark and stony mountains, much forest, countless sheep 

and very strangely spelt names. In north Wales we went ‘zip-lining’ over an old slate quarry. 

With the first two Welsh people we met, we stumbled through a conversation where I 

believe both of our parties discovered just how very different Australian and Welsh accents 

are. Welsh is a language of its own, and the people of Wales, while they fluently speak 

English, are endeavouring to preserve their native language. 

 

The National Trust is an organisation that owns and manages a number of historical houses, 

castles, abbeys, parkland and other heritage-listed buildings. Our National Trust 

memberships gave us free entry into these wonderful places, so along our travels Kylie and I 

explored some of the most beautiful, fascinating and timeworn places. We even stayed a 

night in such a place; Wildehope Manor in Shropshire, which had been converted into a 

youth hostel. It had a dining hall like Hogwarts, floors on a slant and walls more than a 

metre thick. With the UK having such a long history of civilisation, there are centuries-old 

buildings dotted throughout the country. It consistently fascinated me how casually British 

people would describe the age of their home, the stone wall surrounding their fields or the 

castle on the edge of their local town. A manmade structure of some 300 years of age is not 

considered out of the ordinary by most people in this part of the world! 

 

 

Wildehope Manor 

in Shropshire - one 

of the best youth 

hostels we stayed 

in! 

 

 

 

 



From Wales we drove south, through the counties of Herefordshire, Gloucestershire and 

Shropshire. We met up with a contact of mine, Hereford cattle breeder of Westwood 

Herefords, Clive Davies. He introduced us directly to some friends of his who gave us a tour 

of their farm. Alongside a hop and cider apple operation, The Lewis family run ‘Haven 

Herefords’. In the Hereford Herd Book, this stud has the oldest Hereford family recorded. 

Although it was almost summer by this time, some farmers we met still had cattle indoors 

from the winter. These were usually cows about to have calves, after which time they would 

be moved outside. Straw is used for bedding in the stock sheds, and fresh straw would be 

added every week or so, with mucking out being done when all the animals were relocated. 

By this time, quite a height of muck would be piled up, which is spread onto fields as 

fertiliser. 

 

Clive pointed out Hampton Court on our travels, a monstrous, imposing country house and 

estate where the Hereford cattle breed was developed by Mr J H Arkwright. I was yet to 

know how much more I would see of these red and white beasts... 

 

We drove further south into Wiltshire, taking in the little village of Avebury, which has a 

large circle of stones through it known as Avebury Henge. On the same day we also saw 

Stone Henge. It is an amazing feeling to see a sight like this, having heard about the 

monument so much and for so long before. It slightly takes your breath away to finally see 

it. That night we made our way to visit Angus and Joy Cottey. They live on a farm called Little 

Dart Raffe in Devon. Both working full time as a detective and midwife, Angus and Joy 

manage cattle stud ‘Garradon Ruby Red Devons’ in their spare hours. With their passion for 

life and certainly their cattle, these two people really made us feel part of their family for 

the full and fun few days we stayed with them. 

 

Stonehenge rocks. 



Joy whisked Kylie and me off to a Devon Cattle Breeder’s Society Spring Members Day & 

Yearling Show at the village of Hatherleigh the first day we stayed, an event promoting the 

Devon breed and encouraging young people to the society. Philip Warren, of Master 

Butchers & Graziers, gave an interesting presentation called ‘Producing the ideal carcass ... 

or not’. He spoke about the benefits of crossbreeding for improved beef quality, and 

showed some examples of different beef cuts. He made a point that Australia’s meat 

grading system betters that of the European Union’s, of which the UK has been a part since 

1973, because it pays not solely on yield but quality. He implied that such a quality-based 

grading system should to be introduced to Britain; however the EU-wide regulations would 

complicate an introduction of the practice. Other points I took away from Philip’s talk 

included: 

 Breeding cattle for large muscular hindquarters can detract from the growth and 

development of the loin (where the best cut of meat comes from) due to the back’s 

muscle fibres being drawn downwards and away 

 Thickness of the tail on a beast has a direct correlation with the width of the top-line 

 Meat yield is a paternal trait, while meat quality is a maternal trait 

 For the Devon breed, 30 months is an ideal finishing age, however every breed is 

different in this respect 

 Long feeding cattle leads to fat wastage and weight you have to pay for at the sale 

end of production, meaning farmers can lose out from feeding too long 

 GET YOUR MARKETING RIGHT – restaurants seek highly marbled small eye fillet 

steaks, not large meaty cuts; therefore breeding to produce a steak in the middle of 

this range can suit both markets. 

 

 

 

 

Butcher, Philip Warren 

speaking about 

producing the ideal beef 

carcass at a Devon 

Show. 

 

 

 



Along with the Devon yearling stock being shown, some young handlers’ classes were held 

as well. With the loan of a young bull called Orion, I entered in the Novice Handlers Class, 

and won! My triumph was announced by the emcee with ‘the import has won’. 

 

The county of Devon has some of the narrowest country lanes I drove along in the UK. There 

are mazes of them, with towering hedges either side, so that you can only see glimpses of 

what’s behind. Landrovers are very popular vehicles in this country, particularly on farms, 

and in Angus’ we navigated these confusing, hedged-in lanes to a pub to pick up bags of 

brewer’s grain, which the Cottey’s feed to their show cattle. Joy drove us across Exmoor 

National Park, where we spotted wild ponies and deer! At Lynton and Lynmouth, which look 

out to the Bristol Channel, we took the water-operated rail car between the twin villages; 

Lynton at the top of the cliff and Lynmouth at the mouth of the Lyn River. At the Valley of 

the Rocks, a valley running parallel with the North Devon coast, Joy treated us to our first 

Cream Teas, which are ridiculously sweet and filling.  

 

 

 

 

With our lovely Devonian hosts, Angus 

and Joy at their farm, Little Dart Raffe. 

 

 

 

 

At the Cottey’s farm, Kylie and I discovered a piece of machinery we didn’t know existed. 

This was the impressive straw chopper! Bales of hay, straw, silage or haylage could be 

loaded into the rear of the machine, which are then run through a thresher before being 

blasted out the moveable top chute. The straw chopper is used to spread bedding for 

livestock sheds, and was a fast, simple and effective way of doing this otherwise manual 

task. At Little Dart Raffe, following our conversation with Pete, Kylie and I saw first-hand one 

such environmental scheme at work on a British farm. This particular one involved the 

Cotteys returning a portion of their farm to its native state, with no livestock grazing, 

spraying or ploughing, whereby the Government would then pay for the conservation. 



While it does promote preservation of natural areas and the encouragement of wildlife, it 

means less land in a country already pressured for farming not being utilised for agriculture. 

 

 

 

 

 

 

 

 

The mighty straw chopper at work and...                     ...the aftermath. 

 

Our next destination was Cornwall where we toured the Eden Project, a colossal 

horticultural and environmental venture, which has huge ‘biomes’ built into an old quarry 

growing plants from all over the world. Then, in the beautiful spa town of Bath in Somerset, 

we explored the Georgian streets and buildings and took in the amazing Royal Crescent, a 

row of 30 houses laid out in an arc. 

 

Via Newmarket and the rather awful seaside fair town of Skegness, we journeyed up to the 

Viking city of York, where we walked around the streets and shops, the York Minster, a 

section of the York wall and surprised ourselves by actually going and then very much 

enjoying the National Railway Museum! Just north of York is the market town of Thirsk that 

is the famous vet James Herriot’s home town, known in his books as ‘Darrowby’. The ‘World 

of James Herriot’ is in the same building as Herriot and his associates lived and worked. It is 

set up as it would have been back in the vets’ working days and gives a very interesting taste 

of an early vets’ practice. We drove across the huge, rather bare hills that are the Yorkshire 

Dales to reach Hadrian’s Wall, where we explored Housesteads Roman Fort, on a very cold 

blustery day. The remains of this ancient fort are amazing; four gates, the remainder of a 

line of towers and communal latrines can be seen. We also walked along some of Hadrian’s 

Wall, from which we could see for miles. In places the wall is very much intact, wide and 

with a worn path down the centre, and in others there are just a few stones poking out from 

the grass.  



 

Exploring ancient Roman works in Northumberland – Housesteads Fort and Hadrian’s 

Wall. 

 

Out of the cities I have been, the capital of Scotland, Edinburgh, is one of my absolute 

favourites. There are two distinct areas of central Edinburgh, the Old Town and the New 

Town. The Old Town is irregular, made up of cobbled streets, narrow stepped alleyways and 

down the centre of it there is the Royal Mile, where at the top is Edinburgh Castle, on its 

ridiculously craggy and sheer foundation of rock, and at the bottom the royal Palace of 

Holyroodhouse. The New Town is laid out in a neat grid, with wide streets and big beautiful 

Georgian buildings. After some days spent venturing around Edinburgh we made our way up 

to Loch Ness, where we dipped our fingers in the icy water and looked out over the long and 

apparently very deep lake where we failed to see the legendary monster.  

 

 

 

 

 

 

 

 

Scotland! It seemed like a good place for jumping. 

 

 



Kylie and I loved travelling through the Highlands of Scotland. The Highlands are one of the 

starkest, most breathtaking and beautiful places I have ever been. The mountains are 

massive, rocky and some snow-topped still at the end of spring. One ambition we had on 

our travels was to visit John o’ Groates. Regarded as the most northerly point of the United 

Kingdom, the village of John o’ Groates is often called ‘the start of Great Britain’. There are a 

couple of shops, cafés, a post office, holiday houses, a hotel and of course the famous John 

‘o Groates signpost with which visitors have their photo taken. While known as, it is not 

quite the most northern point of the UK because nearby Dunnet Head is actually further 

north. However, John o’ Groates stands at one end of the longest distance between two 

inhabited points of the UK, Land’s End being at the other, 876 miles to the south west. A 

pod of dolphins were swimming in the sea just out from the village while we were there – 

we picked a good day. 

 

I like running, and I tried to keep it up as much as I could in the UK, not only for fitness but 

also for how it is such an excellent way to see new places. It was a thrill to do this everyday 

thing on the other side of the world, in some of the most incredibly beautiful places. The 

Scottish Highlands are one that definitely sticks in my mind. Off the west-coast of Scotland 

are the Hebridean Islands, one of which is the Isle of Skye that is accessible by bridge. The 

island’s landscape looks much like the Scottish Highlands, but it is possible to drive around 

the whole of Skye in a day. The Isle of Skye is the home of Talisker Whiskey Distillery, where 

we took a fascinating and tasty tour of the island’s only distillery. Talisker has been 

producing single malt Scotch whiskey since its founding in 1830. 

 

 

 

 

Magnificent 

Glencoe, 

Scotland. 

 

 

 

 



From the Isle of Skye Kylie and I headed south, past Britain’s highest mountain, Ben Nevis 

and through Glen Coe, perhaps Scotland’s most famous valley, before meeting up with Mike 

and Isobel Wilson, who live near the town of Penrith in the northerly English county of 

Cumbria. The couple have a son living in Maitland, Australia and a visit to him one year 

involved checking out an Australian agricultural college – nearby Tocal of course. Mike and 

Issy took us in like we had known each other for years. Mike showed us around Newton Rigg 

Agricultural College, where he works as the manager of all the work-based learning 

programmes (or traineeships). The campus wasn’t too different to the college Kylie and I 

went to, except for the fact some of the classrooms had been converted from old farm 

buildings! 

 

The most impressive part of Newton Rigg was its new dairy, in which 170 cows are milked. 

Before milking, a machine with rotating brushes cleans and dries each teat on every cow 

then afterwards teats would be dipped in iodine. These practices showed the importance 

placed on hygiene and the aim to prevent common dairy cow ailment, mastitis. A big 

difference in this dairy to those we are accustomed to in Australia was that the cows are 

kept indoors all year round. They are milked twice-daily and live in a barn where they walk 

on rubber laneways and can lie down in ‘cow cubicles’, which are spaced barriers, set in 

rows where single cows fit in each partition.  

 

The cows’ bedding had no smell and looked rather like munched cardboard. It was in fact 

dried cow manure. The manure scraped from the barn laneways would be collected in a 

tank and then pumped through a drying machine on the property. Lights in the barn were 

kept on 24 hours of the day; light hitting a cow’s eye activates certain hormones, one of 

which influences the mammary gland that in turn increases milk production. In Australia, 

where the majority of dairies operate a pasture-based system and cows are often required 

to walk long distances between the dairy and paddock, their hooves are worn down 

naturally. These barn-dwelling cows obviously do not do so much walking, particularly on 

hard surfaces. Thereby, in this dairy, the cows have their feet trimmed twice a year! 

 

Our taste of the British dairy industry included a visit to a robotic dairy farm. Four robotic 

milking stalls are in place to milk some 200 cows. These cows live in a barn and can choose 

when they will be milked, which removes the wait to be milked and the high build-up of milk 

in cows before typical twice-daily milkings. Each cow wore an electronic collar with the 

cows’ individual identification number encoded into it, which is read by the robot’s scanner. 

Cows can only be milked a certain number of times per day. Grain is an enticer in these 



milking stalls and if a cow enters having already been milked sufficiently, then she will be 

evicted! These robots are also programmed to feed each cow individual feed rations.  

 

Not only did this dairy farming family install robots for milking, they used robotic barn 

cleaners as well! One robot automatically ran up and down the barn, pushing the muck 

through the timber floor slats, which would be collected into tanks, then taken away to be 

dried and used as cow bedding like we saw at the Newton Rigg dairy. The cows had become 

so used to this machine that as the robot moved through their barn they would simply and 

calmly lift a leg to allow it to pass! The other robot here moved up and down the silage and 

hay bunker, pushing the feed further towards the cows as they ate. Every pass, the robot 

would move in another 10cm, preventing feed being pushed out of reach by the cows and 

thus wasted. The farmers here were very forward thinking and keen on introducing new 

technology to improve their business, reduce labour and become more efficient and 

profitable. Part of their long-term farm plan is to install an anaerobic digester to convert 

methane from the cow manure into power, which can then be used on their farm with the 

excess sold back to the grid. 

Robots at work on a dairy farm in Cumbria. 

 

Mike also took us to see the college’s ‘hill farm’. This type of farm carries what are called 

‘hefted sheep’. Hefting is a traditional method of managing sheep whereby initially sheep 

are kept on a certain area of unfenced land by constant shepherding. Over generations, 

from ewe to lamb, the flock learns where ‘their’ farm is and will rarely stray from it. Hefting 

is carried out often on large areas of common land, as in National Park land, or in communal 

grazing situations where there are no fences between separately-owned farms.  

 



We were also introduced to sheep-shearing – the British way. In the UK, sheep are not bred 

for wool, as are some breeds in Australia, like the Merino. Wool in the UK is a by-product of 

producing lamb and it is generally not of very high quality.  Therefore, purpose-built 

shearing sheds are not commonplace like in Australia. Generally, existing farm buildings are 

used to host shearing or, mobile shearing plants brought in by contractors. We watched 

some Newton Rigg college students learning to shear sheep. The shearing style was the 

same as we are used to, however fleece preparation is very different, if not non-existent! 

Skirting (the removal of fleece edges) wasn’t done, bellies (which, in most cases, are kept 

separate from the rest of the fleece) were thrown in with the rest and before putting in 

bales, the fleeces are rolled in a fashion similar perhaps to wrapping up takeaway fish and 

chips.  

 

Mike was extremely generous with his time and gave Kylie and me a broad taste of different 

farming systems in one relatively small area. One such farm included that of historic 

Lowther Estate in Cumbria’s Lake District, managed by one of Mike’s colleague’s fiancé, 

Richard Price. Richard has been the manager of Lowther Park Farms for five years, before 

that managing Warwickshire College’s farm for six years. In 2013 he was awarded ‘Farmer’s 

Weekly’ Farm Manager of the Year, an award recognising farmers for innovation, hard work 

and commitment to the industry.  

 

 

 

The sheep at Lowther Park Farms have a 

pretty impressive back fence. 

 

 

 

 

At one stage Lowther Estate, which has been farmed by the Lowther family for 800 years, 

spanned from the west to the east coast of England! However, its size has been reduced 

over time, now covering still an extensive 28,328ha with 90 tenants. Adjacent to Lowther 

Castle, 1292ha Lowther Park Farms consists of historic parkland and farmland covered with 

huge ancient trees. The farm’s enterprises include 5000 breeding ewes, 140 red deer, 200 

store cattle and 324ha of arable land.  



It was inspiring to hear from Richard his farm management approach and to learn how his 

bold decisions have transformed the estate in just five years. Some of his changes to the 

estate include:  

 reducing farm staff 

 switching the farm from organic back to conventional  

 introducing new machinery and infrastructure 

 new marketing arrangements for livestock 

 identifying and monitoring business risks 

 building relationships and collaborating with neighbours and estate tenants 

 introducing and encouraging commercial events and activities – school visits, walking 

trails, Riding for the Disabled, the Lowther Show, an annual music festival called 

Kendall Calling. 

 

Hearing from Richard gave us an insight into smart business management. The core 

strategies he has employed are simplification, attention to detail, excellent communication 

and diversification. From tackling historical debt, Lowther Estate is now a business running 

with a long-term plan and profitable cash-flow.  

 

Kylie and my last drive in our borrowed car was a long one. We drove from Cumbria down 

to my relation’s place in Leicestershire, with an important and delicious stop at Cadbury 

World in Birmingham on the way! After spending some days with my family and kicking 

around their local area some more, Kylie and I left the UK for a two-week coach tour of 

Western Europe. This whistle-stop trip took in some truly amazing cities of the continent, 

including Paris, Florence, Rome, Venice, Amsterdam and Bruges, as well as small villages in 

Switzerland, Germany and Austria. We ate snails and frogs’ legs, went to the Louvre and 

rode California Cruiser bicycles in Paris; travelled up to what’s called the ‘Top of Europe’ on 

a narrow-gauge train and spotted cows with bells around their necks in Switzerland; saw the 

leaning Tower of Pisa; had a toga party, went to probably the best gelato parlour in the 

world and walked through the Colosseum in Rome; toured Vatican City; rode in a gondala 

and got lost in Venice; drank beer, stayed in a castle in the Rhine Valley and went to a WWII 

concentration camp in Germany; ate waffles and chocolate and wandered around beautiful 

Bruges; and spent our final night in the city of Amsterdam. Sharing this incredible adventure 

with us were a lovely bunch of people from America, Canada, Mexico, South Africa and, 

most predominantly, Australia.  

 

 



 

 

Our amazing posse of people 

from around the world at the 

Colosseum in Rome. 

 

 

 

 

 

Kylie and I spent a few days in London after our Europe trip. London is big, fast-paced, 

populated and so interesting. I love going on the tube. On a clear sunny evening we looked 

over the city on the London Eye, went around the full and fascinating British Museum, had a 

tour of the Tower of London, gazed at everything expensive in Harrods, walked around 

Westminster Abbey and watched the Changing of the Guard at Buckingham Palace.  

 

A few days after Kylie flew home and I continued my trip by myself. I felt homesick at this 

point and a little nervous to be alone after two solid months of continuous companionship, 

but with all that ensued this didn’t last long.  

 

At Croxton Lodge, Philip continues his father’s passion of breeding Shire horses, the same 

family line of which has been bred at the farm for more than 100 years. Heavy horse friends 

of his, the Robinsons, who operate a horse artificial insemination business, held a workshop 

on preparing heavy horses for show. Going along with Philip, there were a small group of us 

learning how to get white leg feathers properly clean and to plait up manes and tails.  

 

 

Washing leg feathers and 

plaiting manes - the 

things heavy horse 

people do. 



The Royal Three Counties Show is an annual agricultural show held at Great Malvern in 

Worcestershire. It was my first taste of an English country show, and it was fabulous! Shows 

in the UK are more like field days that we have in Australia, just with livestock exhibitions. I 

met up with Clive Davies here, who had helped get me involved in the livestock section, of 

which he commentated. Back home in Australia, my participation in agricultural shows 

began at high school, where our agriculture class selected, broke in to lead and prepared 

and exhibited beef animals for show. This led on to judging beef cattle, which I have 

practiced as an associate at local shows. Having spoken with Clive about my interest in the 

show scene and how I want to further my experience in judging, he unexpectedly organised 

for me to be an associate judge at the Three Counties!  

 

I judged with Mr Jim Barber the Murray Grey cattle, which I was especially stoked to do 

because this is a breed developed in Australia. Following this, Jim invited me into the ring 

again to judge the ‘All Other Breeds’ section with him, where less common beef breeds and 

those of smaller representation were shown. As well as judging, I stewarded for the Junior 

Handlers competitions and in a few sheep judging rings, where I learnt of the huge number 

of sheep breeds that exist in the UK. These three show days were the warmest and most 

humid since I arrived in the UK, so warm that a pig handler’s competition had to be 

postponed because the pigs were getting too hot! A Grand Parade was held each day, 

where the main arena would be filled with animals of all sorts, led (or if a pig, towed in a 

trailer) in a slalom fashion to exhibit the vast number of livestock breeds. 

 

 

Left: With me as his judging associate at the Three Counties Show, Jim Barber speaking 

about the Murray Grey cattle, with Clive Davies the commentator standing by. 

Right: Clive and me inspecting a bull at the Cheshire Show.

 



After my first show experience, I travelled down to Church Preen in Shropshire to stay with 

friends of Clive’s; Andrew, Sharon and Charlie. The family run Church Preen Herefords and 

again, for people I had only just met and descended upon their home, were so welcoming of 

me. I stayed with Andrew and Sharon for two lovely restful days, checking out their local 

town of Shrewsbury, going around the Hereford cattle with Andrew and running around 

their local area. Following the Three Counties Show, Clive had an appointment at the 

Cheshire Show, judging the interbreed beef cattle competition. Again surprising me, he 

invited me to associate judge with him at this little agricultural show!  

 

 

It was a privilege to have these judging opportunities on the other side of the world, and to 

have my opinion on the stock presented taken into account by my judging compatriots. I 

learnt a considerable lot about ringcraft from Jim and Clive. Ring-craft is the way in which a 

judge manages the stock handlers and the livestock in the show ring. Each judge will have 

their own method or idiosyncrasies, which contribute to the overall exhibition for spectators 

as well as the efficient running of the show.  

 

I travelled to Edinburgh, again, where I stayed a few days, this time checking out the Royal 

Highland Show. I had never seen men judge cattle in kilts before, in fact I had rarely seen 

real-life men in this attire, but this was where it happened. There was a very impressive 

Heavy Horse Turnout class, where I took in the mane and tail plaits and the whiteness of leg 

feathers. I don’t think I had ever expected that British weather could be as warm and sun-

drenched as it was, and to properly prove to me that it could, I left Scotland sunburnt. 

 

 

 

Highland cattle at the Royal 

Highland Show, Edinburgh. 

 

 

 

 

 



In my travels I met many people from all across the UK, some of whom I hope to always 

keep in touch with. One such person is a livestock auctioneer I met at the Three Counties 

Show, Andrew Walton. He invited me to stay with him and his family on the Walton farm on 

the Northumbrian coast. This is near the village of Alnwick, which has a castle, one that was 

used for the filming of Harry Potter. Along with his auctioneering, Andrew runs crossbred 

sheep and Simmental beef cattle. A subject that cropped up among many agricultural 

people I spoke to in the UK was the livestock foot-and-mouth outbreak that swept Britain in 

2001. 

 

Foot-and-mouth is an infectious viral disease affecting cloven-hoofed animals. Starting from 

a farm in Northumberland, the outbreak caused a crisis in British agriculture. To halt the 

disease, the Ministry of Agriculture, Fisheries and Food (MAFF) adopted a ‘contiguous cull’ 

policy where all animals within three kilometres of known cases would be slaughtered then 

burnt. Other measures to prevent the spread of foot-and-mouth included: 

 all exports of British livestock, meat and dairy products banned  

 extensive procedures to stop humans spreading the disease on their shoes and 

clothing from one site to another  

 a halt on livestock movements from affected areas within the UK. 

 

Just over 2000 cases of foot-and-mouth were found on farms across the UK. Some 4.2 

million animals were slaughtered in the epidemic, costing British agriculture and the food 

chain £3.1 billion. The tourism industry lost a similar total amount, between £2.7 and £3.2 

billion as a result of fewer people visiting the countryside. The Government compensated 

farmers for livestock slaughter, disposal and clean-up costs, but certainly the emotional toll 

taken on people whose livelihoods were so severely affected by the epidemic still linger 

today. Up on a hill of Andrew’s farm, he pointed out across the countryside where the pits 

for the burning of slaughtered stock had been more than a decade ago. He described the 

horrible time that it was, certainly for those farmers who had a lifetime’s worth of breeding 

and investment in their animals and whom relied upon livestock for their livelihoods.  

 

Mid to late summer is hay/silage making time of the year in the UK. Weather-wise, Britain’s 

2014 summer was an exceptional year for this practice because it was sunny and warm with 

very little rain. Irrigation is not undertaken for pasture and most cereal crops in the UK, like 

it is in many places in Australia, because there is, usually, enough rainfall. Haylage (a dryer 

form of silage) was being baled on Andrew’s farm. Along with checking on Andrew’s various 

mobs of sheep (he has Texel, Cheviots and Beltex and Suffolk crosses), I also visited his 

brother Michael who, after their father Michael (also an auctioneer before he retired), 



manages ‘Roseden’ farm on Lilburn Estate. This is a 30,000 acre property owned by Mr 

Duncan Davison, a building company owner and investor, who happened to drive by and 

greet us as we were inspecting the estate’s stud Suffolk sheep.  

 

Andrew’s nephew Jack, similarly following a career in auctioneering, had travelled to 

Northumberland while I was staying to help his uncle with hay making. Jack’s family are 

close friends with the family of Ian Hill, the General Manager of Lilburn Estate. This made a 

good excuse for Jack to catch up with his acquaintance and for us to have a tour of the 

property. It was intriguing to hear of how Ian had started work on the estate as a farm hand 

40 years ago and had worked his way up to his current managerial position. The business 

produces ‘bull beef’ by means of breeding their own Stabiliser cattle, then feedlotting bulls 

as well as the heifers not retained for breeding up to 13 months of age. The breed 

‘Stabiliser’ is a composite beef breed comprising a mix of the Gelbvieh, Simmental, Hereford 

and Angus breeds, which produce a red, smooth-skinned and muscular beast. Lilburn 

Estate’s other enterprises include a racing stable with about 30 horses in training, some 

30,000 sheep, cereal crops and potentially 500 acres of moorland for the purpose of 

shooting. At the time forest on the estate was being felled to ‘create’ this moorland. Under 

guidelines to compensate for the removal of this woodland, a 500 acre farm that had to be 

located within the vicinity of 100 miles of the site was being planted to trees.  

 

As evidence of England’s historic invasions from the sea to the east and Scotland to the 

north, castles still abound in Northumberland. Chillingham Castle is one such fortress, and it 

is the home of the mysterious and elusive Chillingham Park White cattle, which have lived 

and in-bred in the grounds of the castle for centuries. I didn’t happen to see any... 

 

Tea at Andrew’s parent’s place was a good do, as it meant savouring his mother Ann’s home 

cooking. Ann the entrepreneur had run a farm shop at Roseden, and some years ago won 

2nd place in the British Baker of the Year. Before leaving the Waltons I went with Andrew to 

the local Acklington livestock mart where he was selling some lambs. A big difference here 

to the livestock sales I have been to in Australia is that each pen of sheep were run past the 

auctioneer on one side and the buyers on the other, rather than having the people moving 

along the pens. Another stark difference was the fact that all the pens were undercover. 

Lamb prices this day were good, some being sold for 225 pence or roughly 400 cents per 

kilo.   



 

 

 

 

 

Selling lambs at a Northumbrian livestock mart. 

 

 

 

 

 

In between travelling around the UK I stopped in from time to time with my relations at 

Croxton Lodge. In a way this felt like going home and was always a refreshing time. While at 

Croxton, one of the Shipman’s bulls became lame and was unable to mate with his cows, so 

another bull had to be purchased. All that was involved removing the lame bull from the 

field was walking straight to him, haltering the beast then leading the bull onto the stock 

trailer! No mustering was needed. In the UK working bulls are required to be broken in so 

that they can be led by hand, quite a different concept to handling bulls in the average 

commercial cattle breeding operation in Australia! 

 

A very exciting annual event started in England in July. Over three days beginning in Leeds in 

Yorkshire, the Tour de France traversed England and included the cities of Harrogate, York, 

Sheffield, Cambridge and London, before the race headed across to France. With a 

passionate cyclist cousin Emily, who lives in Sheffield, we made our way very early in the 

morning on the 2nd stage of the Tour to a steep hill at High Bradbury outside the city. In just 

a few hours the roadsides were thronging with people, chairs, food, flags, bikes, hats and so 

much lycra. The atmosphere was electric, and when the cyclists finally came into sight, the 

crowd’s crazy excitement intensified even further. There was barely any road left as the 

racers rode through the crowd, who swooped onto the un-cordoned off road to get as close 

to them as possible. This was one memorable day. 

 



The Tour de France travels through England! 

 

 

 

 

 

 

 

Temple Grandin is a Professor of Animal Science at Colorado State University. She is a 

designer of livestock handling facilities, of which are located around the world in feedlots 

and abattoirs; in the United States, Canada, Mexico, Australia and New Zealand. Her work 

promotes reducing stress in animals during handling to improve animal welfare and 

productivity. An autistic, Temple Grandin spoke at a seminar in Carlisle, Cumbria called 

‘Keeping Cattle Calm When Handling’. I took away many interesting points from her talk. 

These included: 

 cattle only see yellow, green and blue 

 the higher the hair whorl on a beast’s forehead, the flightier the animal can be 

 rather than forcing a beast up to something that seems unattractive or scary to 

them, it is better to let them voluntarily approach it 

 when putting cattle into a crush, some sheeting on the working side may help cattle 

walk into it as they cannot see the handler 

 the fear of falling and reflections panic animals 

 non-slip flooring is a very good investment to a cattle handling system 

 loud sounds from people raise the heart rate of animals more than machinery 

 when touching an animal, firm strokes are better than light tickles or hard pats – 

these are interpreted as being hit 

 the first experience with anything new should be a positive one 

 ‘habituating a beast to a blue and white umbrella does not habituate it to other 

objects’ 

 animals work in pictures rather than sounds 

 smell is more of a social element 

 raising bulls alone can lead to bad behaviour – being a herd animal, they won’t learn 

to be cattle if raised solitarily 

 tying animals up for long periods to break them in can ‘wreck animals’ – Grandin 

suggests putting on the halter then letting it drag. 



 

 

 

At a cattle handling seminar in Cumbria, Dr. 

Temple Grandin talks the talk. 

 

 

 

 

 

Another contact I had made at the Three Counties Show was the Livesey family. They are 

mushroom farmers, but also run Normanton Poll Hereford Stud, and Tim and his son Will 

had invited me to help prepare their show stock before their local Ashby Show. But before I 

attended my fourth British agricultural show, I went to see an amazing concert of one of my 

favourite bands, Pearl Jam, with a friend Tom in Leeds. After a good night out, I headed 

down country to Ashby de la Zouche in Leicestershire to the Livesey’s place. I helped their 

stockman Darragh wash cattle and set up the cattle site at the Ashby showgrounds. The day 

before the show, a Poll Hereford Youth Workshop was held at the Livesey’s farm, which 

involved learning about judging beef carcases in the farm butchery, live steers intended for 

slaughter and breeding bulls, as well as practicing leading cattle.  

 

We were also taken on a tour of the Mushroom Farm. 50 climate-controlled growing houses 

are used to grow eight different species of exotic mushroom. The predominant way the 

Liveseys grow mushrooms is by the means of inoculating millet seed with mushroom spores, 

which is then mixed into straw, and the combination made into blocks. Housed on shelves, 

mushrooms then grow out of the blocks, which are cut off and packed for sale when ready. 

Another mushroom growing method introduced to the business was taken from Japan, and 

this was to grow mushrooms out of plastic bottles. The Liveseys sell their mushrooms to 

supermarkets as well as smaller outlets and through their farm-based mushroom shop. 17 

tonnes of mushrooms are sold every week! This was a food producing business so different 

to any other I have ever seen. It struck me how many different industries, growing 

techniques, machinery and people’s skills that must exist all to produce that huge variety of 

food on our tables. 



Inspecting mushrooms and cattle at the Livesey family farm in Leicestershire. 

 

2014 was the year of the 100th Ashby Show, and certainly being their local agricultural show, 

the Livesey family wanted to celebrate the centenary by having 100 Hereford cattle on 

exhibition. With some fruitful promotion, 121 exhibits of the breed were at Ashby on the 

day! With about a quarter of the Hereford cattle tent filled with Normanton stock and 

seeing our preparation efforts on display in the show ring, the day was a rewarding one. The 

biggest award for Normanton Poll Herefords was the taking out of Reserve Hereford 

Champion! In celebration of this centenarian show, and for some further promotion, Will 

Livesey had organised shirts emblazoned with ‘100 Herefords at the 100th Ashby Show’ for 

all who had contributed to the preparation and showing of Normanton Herefords, and also 

for a troop of friends and relatives who had come to watch.  

 

100 Herefords at the 100th Ashby Show! 

 

 

 



By now I had observed some obvious variances in showing beef cattle in the UK compared 

to Australia:  

 Long white show coats are always worn in the show ring 

 Blow driers are not used quite as frequently for styling the coats of animals for show 

 On light coloured breeds, soap is often brushed into the hair for creating volume and 

the appearance of thickness of body 

 Slightly more subtle clipping is carried out. 

 

With some relaxing after-show days at the Livesey’s spent swimming, taking their dogs for 

runs and horse-riding on a family friend’s hunt horses through some beautiful Leicestershire 

countryside, I was soon at yet another show, this one the Royal Welsh Show at Builth Wells. 

The five following days were the hottest I experienced in the UK, and the period was 

deemed ‘a heat wave’. The temperature only reached about 30°C, but the calm conditions 

and high humidity did make it feel much hotter. Through the Livesey’s, I came to help out 

Keith Jempson, a man who shows studs’ cattle by contract.  

 

Under his charge were six Angus, two Hereford and two British White cattle. With two other 

women, Romy and Emma, we looked after, prepared and exhibited these animals in their 

respective classes. I mostly worked with the Angus cattle, from Glympton Farms in 

Oxfordshire. Excitingly, massive 4yo bull Glympton Glespin, took out Angus Breed 

Champion. The Royal Welsh is a huge agricultural event, known to be a bit wild, with hordes 

of people and so much to see. With the hot weather, there were hundreds of sun-exposed 

shoulders and, mostly unfortunately, bare men’s chests during the heat of the day. Come 

night time, it was time for partying. The Welsh are historically known for their singing, and I 

got a taste of it one night where amongst the cattle stood a group of men all chorusing 

together.  

 

Hereford breeding friends of Clive’s who I met at the Royal Welsh, the Thorne family, who 

run Studdolf Hereford Stud, took me back with them to their home in Pembrokeshire in 

western Wales after the show. Again, for people I had only just met, Ionwy, George and Non 

allowed me to feel as if I was right at home. We had some time to not focus on cattle 

showing for a while and relax after feeling hot and sweaty for days.  

 

 



Over a weekend following the Welsh Show, Clive was attending two Angus Youth 

Workshops in the Republic of Ireland, which he was helping to coordinate and also take 

cattle judging sessions. He invited me to go with him, and so after staying up drinking 

copious cups of tea with the Thornes, we took a 3am ferry across from Fishguard to Rosslare 

on a dead calm sea where one of the most beautiful sunrises greeted us in the morning 

across the water. The workshops took place on two different Angus cattle studs, ‘Mogeely’ 

in the south of the Republic near the village of Mogeely, and ‘Liss’ at Oldcastle near the 

Northern Ireland border. At each stud, a group of sessions were taken by industry experts 

focusing on washing, clipping, changing over of halters, parading and judging.  

 

 

William Haire, Hereford breeder from 

Northern Ireland who took sessions on 

cattle ‘dressing’, me and Clive at an 

Angus Youth Workshop in the Republic 

of Ireland. 

 

 

 

Before going to Ireland I had been told by numerous people that the Irish are known to be, 

in general, incredibly friendly and hospitable. While I had not found people in my travels to 

be the opposite of this, in Ireland it was very true. Although I was in the country for just two 

days, my impression made of the Irish was of friendliness, openness, intrigue and positivity. 

We stayed a night with the O’Connor’s near Limerick, a dairy farming family known to Clive. 

John and his young son Jack, who immediately was a magnet to my side and chattered away 

constantly, took us around their small Hereford herd. We were treated like royalty here, 

where the O’Connors didn’t ever quite seem content that we were properly comfortable! 

Eileen and John treated us to a lovely BBQ tea and John even postponed his milking in the 

morning to a slightly later time to ensure we got on our way! 

 

Interestingly, but annoyingly GPS-wise, Ireland has no postcodes! This did make our finding 

of some destinations a little less direct. Clive and I also looked over two other Irish Hereford 

studs, ‘Moyclare’ and ‘Ardmulchan’, where stock sired by a bull of Clive’s and also a Church 

Preen bull were running, prior to catching the ferry from Dublin across to Holyhead in north 

Wales. This next day was not without more Hereford beasts!  



While on the road, we dropped in to see the Spooner family near Leek in the Peak District, 

Derbyshire, who run Dieulacresse Herefords. By this time of my trip, I believe I had drunk 

more cups of tea than I ever had in my life. Tea goes hand-in-hand with meeting new 

people, arriving at somebody’s house, if you’ve had a tiring day and if you’ve just had a cup 

of tea. The Spooners showed us their breeding animals and also ‘Westwood Director’; a 

huge, soft, now aged bull bred by Clive, who is part-owned by the Spooners.  

 

After this very cattle-packed weekend, I spent another few days at Croxton Lodge, 

encompassing a trip to Antiques Roadshow, which is a filmed travelling antiques fair that 

was held on this occasion at nearby historic Belton House. Margaret stood in line for four 

hours to have a selection of old game keeper’s armaments valued, which in the end took 

about three minutes... It was a big but strangely quiet sort of affair, as if speaking too loudly 

might damage the antiques, but one with very interesting and sometimes hard to identify 

items up for evaluation.  

 

To catch up with Andrew and Sharon again and also to top off my tour of the Hereford 

breed in the UK, I went to stay at Church Preen once more. Andrew’s Australian niece Aby 

was staying with them, which was nice for us both to spend time with another girl and to 

hear our native nasal accents again! The National Hereford Show was held at the village of 

Tenbury Wells, where I helped the family prepare their animals for showing. This one day 

rained so heavily – the type where if we were in Australia, postponing of the event would 

definitely occur - but the British don’t stop for wet weather, and continued on regardless of 

soaking clothes, mud and the fact the show animals had just been primped for the ring. 

Church Preen’s Australian-bred bull, ‘Koala’ (naturally) came first in his class. Aby comes 

from a horse background, and was intent on helping prepare Sharon’s horse for the winter 

hunting season, in which Charlie rides. With just one horse, two Australians and miles of 

English country lanes, Aby rode while I ran.  

 

Leaving this lovely bunch of people, I headed south-west to once again visit the Cotteys in 

Devon. Devon is one county with some of the narrowest and most highly-hedged lanes in 

the country. Rolling hills that look like a patchwork and pink houses are also very Devonian. 

Angus surprised me on my second visit, saying we would be attending the North Devon 

Show the next day... This took my attendance at British Shows to seven – so so many more 

than I had ever in mind when I arrived in the UK! We were up before the sun the next day to 

do some quick preparations of three beasts then drove to Umberleigh. Our showing 

resulted in a 2nd, 3rd and a 4th. By this stage, there were familiar faces cropping up often. The 

agricultural, or certainly the beef cattle, community of the UK is indeed very small.  



Following my final show day in the UK, I accompanied Angus to a ‘Devon Connections’ sale 

in Hatherleigh where he sold three cattle at prices he was stoked to receive. This was an 

interesting cattle sale to me because the cattle were sold in guineas, which is an old British 

monetary value worth one pound and one shilling. A tradition that still exists at some 

livestock sales in the UK is the handing over of ‘luck money’. After a purchase, the buyer is 

given back ‘luck money’ in return to ensure good luck for the animal.  

 

Cornwall – a good place for surfing. 

 

Some more British relatives of mine live right in the west of Cornwall near the village of St. 

Just. Cornwall has some amazing surf beaches, and this was where I tried out surfing for the 

first time ever; on the other side of the world from beach-lined Australia... Matt took me to 

see some of the relics of the tin-mining days in Cornwall – tall chimneys, many falling down 

stone buildings and in one, a restored steam engine. Over a few days across Southwest 

Cornwall, I rode a bike for miles, which was a brilliant way to explore the countryside and 

villages. I cycled to Land’s End, and discovered that home from even the southern-most 

point of the UK was still roughly 11,000 miles away. It made it seem very distant indeed. 

From Cornwall I headed west and explored the city of Exeter before catching up with a 

friend in Cardiff for a weekend. 

 

 

 

Land’s End might be right at the southern end 

of the UK, but home’s still a LONG way away! 

 



In August I spent a week with Jim Barber and his wife Lisa at their home in Cheshire. Jim 

scans beef cattle across the UK for the Australian-developed genetic evaluation system 

BreedPlan. BreedPlan produces Estimated Breeding Values (EBVs) for a range of important 

production traits in cattle, such as fertility, weight and carcase. To calculate EBVs, individual 

animals’ own performance data, the performance of their relatives, each trait’s heritability 

and the relationship between the different traits are incorporated. Jim’s job is to take the 

objective measurements of cattle. To do this an ultrasound machine is used for each 

individual beast to record the fat depth of two body sites (p8, which is a location on the 

rump and at the 13th and 14th rib), intramuscular fat (IMF) as well as Eye Muscle Area (EMA). 

I was the scribe recording the data, and had a go using the ultrasound machine too. We 

covered so many miles for this scanning business – travelling through Cheshire, Derbyshire, 

Norfolk, Cambridgeshire, Staffordshire, Suffolk and even Wales. At the Jones family’s 

‘Dendor’ stud in Wales, Aled took Jim and I for a tour around his farm and Hereford herd, 

telling us on the way we were about to go to ‘the top of the world’. And once we reached 

this beautiful high point in a field on their property, it did feel like the top of the world, and 

seemed you could see all of Wales.  

Taking a break with one cool character! 

Jim Barber on the job scanning a Charolais bull. 

I spent some time with my cousin Emily and her family at her home in Derbyshire, cycling, 

cheering on and watching her compete in a village track race, going in their local pub quiz 

and checking out the strange, interesting and picturesque Yorkshire Sculpture Park. Then I 

made my third trip to Edinburgh. In high school a friend and I had completed our Silver Duke 

of Edinburgh’s Award, where we did beef cattle judging for our skill, a new addition to the 

Award which was piloted by our school, Kerang Technical High. To top off the skill section of 

her Award, Ashlee Hammond compiled a book on ring craft called ‘Around the Ring’. She 

contacted beef cattle judges from around the world asking them to share a bit about their 

life, work and involvement in the beef cattle industry, their individual ring craft routine and 

golden points of communication on show day. (Clive Davies was one such contributor, so it 

was through this that I came to know him.) 



‘Around the Ring’ has been sold and donated to young people interested in the show scene, 

as well as practised judges, livestock breeders, people in our local community and a number 

of agricultural societies. Ashlee, our mentor Bruce Anderson and I believed that such a book 

of international nature should be in the archives of a society that represents agriculture and 

all its facets the world over. So in Edinburgh I visited the Royal Agricultural Society of the 

Commonwealth. Here I met with Andrew Gilmour, Honorary Treasurer of the RASC, and 

Adele Thomson, RASC Secretary, to present the book on behalf of Ashlee. It was interesting 

to hear of the work of the RASC and to speak with these people about the book and how its 

creation had made an influence on me and my UK trip. As I hadn’t done this the other times 

I was in Edinburgh, I got up early one morning and walked up Arthur’s Seat. It is a rocky hill 

of some 250m in the centre of Edinburgh that gives amazing views of this beautiful city. 

 

 

 

At the Royal Agricultural Society of the 

Commonwealth in Edinburgh, presenting treasurer 

Andrew Gilmour with ‘Around the Ring’. 

 

 

 

 

 

After a short visit to the Walton family in Northumberland, I made my way down to the 

southeast of England once more, where I explored the lovely historic town of Hereford, took 

in the amazing cathedral and toured the Cider Museum. I caught up with Clive, who had 

helped me so much in my travels; giving me the opportunity to see first-hand stud cattle 

breeding operations, meet many great people and be involved in shows. We visited 

Westhide Estate; a farm where my beef cattle showing and judging mentor Bruce Anderson 

had worked back in the 1960’s when its Hereford stud was in operation.  

 

We also met the Capper family at their ‘Stocks Farm’, who are culinary and cider apple and 

hop growers at Suckley, Herefordshire. Ali Capper is an inspiring woman for her 

determination, drive and passion for backing British-grown produce. She showed us the 

difference between traditional and modern apple growing methods; from sprawling trees 



11 metres apart to small trees grown along wires and stakes at a spacing of about one 

meter. This planting method was an example of making the business more efficient and 

productive using the land available. One of the biggest challenges to the UK apple industry is 

competition with imports. This is doubled with the fact that the market for culinary apples is 

not as positive as in past decades because nowadays less people bake. Ali gave us a 

surprising statistic here, that one out of every eight households in Britain actually uses their 

oven.  

 

Hops are strung up on hooks attached to high wires in rows. There are numerous hop 

varieties each with their own flavours, with some types being very area specific growth-

wise. Hops require threshing to strip them off of the vines before drying on trays in a 

temperature controlled drying room. The ironic aspect about hop production is that 

considerable time and investment is put into drying the hops before they are just as quickly 

wet again to make beer. Ali was putting her background in marketing to use in pushing to 

better promote and market British-grown hops. Other countries, namely America, Germany 

and New Zealand, have positive export opportunities for their hops, but Britain lags in credit 

and sales.  But Ali has taken a firm, unafraid and positive approach to improving and 

fostering the image, name and marketability of British hops. This has included dropping the 

word ‘national’ from the name of its governing body and changing it to the ‘British Hop 

Association’, complete with a new logo and website. She hopes that this will give the 

industry a greater image abroad. It was so interesting to speak with and learn from a 

woman so passionate about her industry. 

 

 

 

Hops. 

 

 

 

 

        ...to the drying shelf. 

From the vine...      



Clive was incredibly helpful to me over my time in the UK, giving me opportunities to meet 

many great people, to judge cattle at shows and to see and learn first-hand some insights 

into the British stud cattle game. We inspected his Westwood Hereford stock during our 

final trip around the countryside, then I travelled back to Leicestershire to stay with the 

Shipmans for a few days. For five months, they had put up with me spontaneously dropping 

in on them, chattering away and then dashing off again. I am very privileged to have such 

people take me in like they did. Topping off my final days with them, we went to the famous 

and extravagant Chatsworth House and the cross country day of Burghley Horse Trials 

before a stopover in Newmarket with Maria and Mike. After endless cups of tea, meeting 

people of all characters, inspecting cattle, showing cattle, traversing the country on 

numerous trains, attending seven shows, testing ciders and hearing countless different 

accents I left the UK for home.  

 

 

 

 

 

 



I would like to sincerely thank BBM Youth Support for helping to make this incredible 

experience happen. As you probably have deduced from these pages, I had an absolute 

blast and learnt so much in my five months overseas, not only in agriculture, but about 

myself too. I was left with some truly great memories. I feel I now have a much greater 

understanding of the British agricultural industry, certainly in beef, and feel so privileged to 

have had this opportunity to take in agriculture and life on the other side of the world. My 

passion for agriculture has only been heightened by this experience and I am so excited to 

continue my career in this vital industry. Your assistance has opened my eyes further to 

numerous opportunities and I thank you for your support, not only to me, but to all other 

youth who are given such an opening as I had.  

 

 

 

 

To the team at BBM 

THANK YOU! 


