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Farm News 
Community supported/ sustainable farming/ biodynamic produce/ healthy eating 
 

Cloughjordan Community Farm  News Bulletin                              Issue no. 1 Jan 2016 
Sprout Tops January             Photo: EB 

                              
Looking Forward: 
It is February and the weather is still wild and wintry but at the Farm we are looking forward to 
Spring and already some planting is underway. In Celtic times, this is the time of year when the 
pagan ritual of Imbolc would happen- or the Rites of Spring.  
The High King of Tara would light a huge bonfire to ‘burn away’ winter, encouraging  
Spring’s new growth. We didn’t light a bonfire but had our own ritual of the Three Kings 
Walkabout in tribute to the old traditions of marking boundaries and appreciating what our land 
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gives us. Now, at this juncture of Winter and Spring, is the time to clear away old crops in fields 
and tunnels, prune back our fruit bushes and prepare the beds  
inside and out for replanting. So at present in the tunnels we are busy planting salads : spinach, 
mustard leaves, corn salad and scallions, bringing in extra varieties of salad leaves slightly 
later in the season. We are also sewing in tomatoes, peppers and aubergines for transplanting 
to the tunnels in March and in the fields we are planting early turnips and cauliflowers. Some 
rhubarb has already gone in, thanks to plants generously donated by John Jopling. Other 
brassicas such as broccoli will also start re-appearing over the coming weeks and we shall keep 
you posted on what to expect next, as we go. 
 

Seed Sovereignty: 
When Kevin Dudley spoke at our January Farm Member’s Meeting about saving seeds and 
about how important it is to have control over our own seeds for future food security and 
autonomy in an increasingly globalised- and monopolised- food economy, many people were 
alerted to perhaps one of the most urgent and pressing issues of our time in terms of independent, 
local food production. Kevin has posted a film called Seeds of Freedom on the Farm’s Facebook 
page which unflinchingly examines this issue within the global context... so to get a fuller picture 
of how fundamental this issue is to all our futures, click on the link below: 
 
Seeds of Freedom 
 
Kevin also recommends an excellent article from Acres Magazine (Jan 2016 issue 535) to which 
you can subscribe online-on the struggle for seed sovereignty in India, called Seeds of Revolution,  
in which scientist, author and activist Vandana Shiva describes the movement she leads to 
restore sovereignty to Indian farmers, despite the oppressive power of industrial agriculture and 
aggressive corporate interference. 
 
In terms of enhancing our own seed sovereignty, last November our Russian Intern Albina 
bartered some kilos of apples with Conor and Johanna for their juice making project in return 
for Conor’s practical creativity…. and the result is an inventive and effective hand made Seed 
Cleaner for our use at the Farm.  

 
This seed cleaner operates simply with the aid of the 
suction from a vacuum cleaner which separates the 
heavier (good) seed from the detritus- the good seed 
falls straight down the chute and the light seeds and brash 
are sucked down the right side of the cleaner. We tried 
out the machine with several seed types and it worked 
perfectly with most. The brassica seeds required a little 
more suction power to separate properly so we may have 
to try out a stronger vac for those! 
Clough Onion Seeds Pre Cleaning    Pic: AF 
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Coline and Albina tipping in the seeds and watching the good seeds separate from the brash....Pic: KD 

 
The Cloughjordan Community Farm Onion 

Seed: 
 
One of our Farm’s most successful own seed 

varieties has been our Clough Onion Seed, which we 
have been saving for three years now. It started off as a 
Stura seed and has been crossed with other types which 
have similar qualities, including Bedfordshire Champion. 
It is now a hardy, shapely, sizeable onion which dries and 
stores well and is sweet and not overly pungent to the 
taste.  

  Onions Seeds Post Cleaning       Pic: AF 
 
We have a very short film, also posted up on Facebook, of the Seed Cleaner in action, taken by 
Albina. The quality is not great due to reflections in the glass of the cleaner but it gives some 
idea of how it works (i.e.noisily!!!)..click here:   Seed Cleaner in action 
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Visit from UCC Students: 
At the beginning of this month we had a visit from nine students from the Centre for Co-
operative Studies in UCC studying our Project with a particular focus on its 
collective/community aspects. A very international group with members from Colombia, 
Nicaragua, Tunisia, the US, Belgium and Greece as well as Ireland, two of the students came 
down to visit and work on the Farm for a couple of days.  
Panos from Greece and Silvia from Nicaragua were particularly interested in our Farm as their 
studies focus on rural development and food production. Coline showed them around our fields, 
introduced them to the horses and we planted seedlings together in the polytunnels. It was a 
mutually enlightening visit as we compared our experiences and challenges of growing produce 
in differing climates- actual and economic- and within our respective communities. The 
enthusiasm and genuine commitment of the students is both encouraging and inspiring. If 
the next generation’s stewardship of our environment, local resources and food production 
were to be placed in hands like these, the future would look bright indeed…... 
 

   
        Panos and Silvia planting with Coline  Photo: EB 

 
 

We would like to thank Mick Daly for creating an Annual Produce Chart* for last year. 
When finalised each year, this will be a useful visual tool for Members to see what comes into 
season when, and equally useful for the Farm’s Producers, enabling them to spot any obvious 
gaps in produce over each year and helping them in their efforts to plant strategically in order 
to close the ‘hungry gap’ as far as possible. We value and appreciate this kind of innovative 
input from Members.  
Thanks too, to all our Members for your ongoing support and especially to those who 
volunteer time and energy and are active in so many behind-the-scenes ways, enabling the 
Farm to function on a daily basis and ensuring that the many, busy public Farm events 
throughout the year actually take place.     (*To be sent as PDF to Mems)           

Upcoming Events: 
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Saturday 5th March 
Feeding Ourselves: Cloughjordan Community Farm in Partnership with Cultivate 

Accelerating the Transition to a Locally-Based Economic Model of Agriculture and Food 
Distribution. 
10.00 - 17.00 - WeCreate Workspace, Cloughjordan Ecovillage - €30 
This event will examine how communities can build resilience and benefit from establishing co-operative food 
systems, it seeks to nurture the local food economy by facilitating connections between initiatives such as 
Community Supported Agriculture (CSA), food coops & buyers clubs, community gardens, grow projects, 
community kitchens, and local food supply and distribution systems. This gathering aims to strengthen the Irish 
CSA network, develop local solidarity-based partnerships between producers and consumers with Urgenci, the 
International Network for CSAs, and progress a more just food production model with Food Sovereignty Ireland. 
For more details click on link:  Feeding Ourselves March 2016 
 
	

Sunday 6th March     
The Irish Workhorse Association AGM : Details of the day to follow soon.  

 

 
             Community Farm  Irish Workhorse Ploughing Event Oct 2015               Photo: DP 

Members Suggestions and Queries: 
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Our Suggestions and Queries Box in the Coach House was remarkably full of compliments this month!! 
It was very heartening to read all the appreciative comments and support.  
The Member’s meeting on 17th January was constructive and dynamic and produced many creative and 
original ideas for enhancing the Farm’s capacity for this year (and years to come!)....We shall revisit 
those with Members at future meetings and monitor progress on implementing the most viable through 
our Farm Co-ordination Group and Activity Groups. 
  
Query: “Can salad leaves please be divided into ‘plain’ and ‘other’ for those who don’t eat 
peppery/hot salad leaves: my kids eat salad but not the peppery leaves.” 
 
Our reply: Our mixed salad leaves are obviously quite varied-they’ve been chosen for their stimulating 
taste, nutritional qualities and resilient growth and therefore include a lot of fragrant mustard leaves such 
as Mizuna and Mibuna; few of the leaves are as mild as the butterhead type lettuce we may be more 
familiar with- but we realise there are also some particularly hot mustard leaves in there which can 
set adults as well as kids mouths on fire and so YES.. we can make one small box of the milder 
varieties, e.g. corn salad and spinach available when possible, leaving out the more hot n spicy 
mustards for those who find them too strong….and we’ll label the ‘Mild’ box accordingly. 
 
If you have any queries re produce or the Farm generally that cannot wait for our monthly bulletin reply, 
please contact Eileen Brannigan on ebrannig@eircom.net or Tamara McGinty on tamaramacginty@gmail.com   
Thanks! 
 
 

Recipes: Ideas for Seasonal Eating  
 

February: This month, it’s all about comfort food and restorative fuel: velvety, warming 
soups and robust stews to keep the chill at bay. But how to use up all those Parsnips and 
Turnips without getting utterly bored? You can’t eat soup all the time or roast the same veg 
every day. Here are a few suggestions for using up our reliable but less loved root veggies - in 
some surprisingly innovative ways. Despite the unpromising title of the second link, the recipes 
therein are particularly good. So if you’re bored with the usual dinner fare, click on the links 
below: 
 

Interesting Turnips 
 

Parsnip recipes that won't weird you out   
 

Send us your recipes! Recipes you’ve tried out at home and personal favourites, old and new, 
are always welcome... no matter how simple or informal. Send to Eileen or Tamara for 
inclusion here in the Newsletter. 

February:  Harvesting in the fields- an all weather pursuit  
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Albina and Coline Harvesting Leeks in the Rain Feb ’16                                                                          Photo: EB                                                                                      
 

New Wwoofers: 
We are welcoming two new Wwoofers to the Farm on 20th February. Finn and Zia from France 
will be working on the Farm for three weeks, hosted by Pat and Wendy and Tom and Antonia.  
(Donations to the Wwoofer Basket in the CH at this time will be gratefully received!) 
 
 
 

                                                                 Contributors: 
 
    Photographs taken by:  Eileen Brannigan, Kevin Dudley, Albina Fathkhutdinova, Davie Philip 
    Content and design layout: Eileen Brannigan  
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