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Thank you for your interest in visiting West Town Farm. We hope that the 
experience will give your pupils inspiration and information.   

The visit allows pupils to see for themselves how a modern farm works and 
where their food comes from, in an enjoyable and safe environment. 

This pack will help you to prepare a successful programme tailored to suit the 
needs of your group. 
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Farm name: West Town Farm 

Farm address:  
Ide 
Exeter 
Devon 
 

Post code: EX2 9TG 

Tel no: (01392) 811257 

Email: �������������	
���
��
�� ���� ��	�����������
���
�� �

Website address: www.westtownfarm .co.uk 

'��(��)�$�*������ �
In the first instance, please telephone the farm.  Visits are free  but you will 
need to organise and pay for transport. We will send a confirmation letter if 
required once a date has been agreed. 

�$���&&$�����$  $�)�#������
If you are unable to carry out your visit, please let us know as soon as 
possible so that we can make alternative arrangements. 


�+����)���,� ���
Grid reference: SX 891 904 
How to reach the farm: At the top (southern end) of Ide High Street, turn right 
at the mini-roundabout onto Station Road.  Follow this road for approximately 
500 metres then keep RIGHT at the fork. After another 400 metres you will 
see the farm car park on your left, and the main farm entrance is the next 
gateway on your left. 

���$  �*$&��

If you are driving , please park in the farm car park and walk up the road to 
the main farm entrance. If you are in a coach , please ask the driver to set 
you down in the large lay-by 400 metres out of Ide (just before the fork). You 
will then have a 500 metre walk to the farm. Please take care walking along 
the road  – it is generally a quiet lane but the occasional fast car can appear 
very suddenly. 
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Minibus 

organicARTS have a minibus that is insured to carry 16 passengers. The 
charge for hiring the minibus is £50 for the day and £1 per mile for diesel. 
Either Christine Duff or Jo Cotter can drive you to and from the farm or you 
can do this yourselves. This way you can bring out small groups or a whole 
class in 2 journeys. This reduces the cost of a booking a large coach 
considerably and has the added value of being able to come right up to the 
farm. Please contact christine@organicarts.org.uk for more details or to book 
the minibus. 

 

On arrival in the farmyard you will be welcomed by your visit leader. 
 

Facilities: 
�
The farmyard has a covered barn, a toilet and hand washing facilities. 
·  The barn  serves as the main meeting point for visits and can include 

seating and trestle tables for your group if you wish. Packed lunches can 
be eaten here, and bags can be left while your group visits other parts of 
the farm. 

·  The toilet  is at ground level but with a step up from the yard. 
·  Handwashing facilities:  There is one washbasin in the toilet with hot and 

cold water, soap and paper towels. Further handwashing facilities using 
buckets can be provided if required (for example for larger groups or for 
handwashing in other areas).  

 
There are also outdoor picnic areas nearby. 
 

 
�
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Prior to your visit we ask that a member of staff comes to the farm to discuss 
activities, health and safety and to complete a risk assessment form together.  
 
On arrival there is an introductory talk (usually from the farmer) and time for 
some questions. The talk will focus on making the connections between the 
pupils’ daily food and the farms it comes from both in the UK and abroad. It 
will also cover food production here at West Town Farm, and practical details 
about the farm itself. 
 
When possible the introductory talk can include seeing the cows and helping 
to bed them down, and feeding the pigs with the farmer. 
 
What happens during the rest of the visit is your responsibility, but we can 
assist in designing activities during your preliminary visit.  
 

	�� �%��$�����-��!	�.��
The farmer is cevas qualified and the farm is in the process of becoming 
cevas accredited  

�*$&/$������� #��
This visit is provided free of charge.  In order for us to be able to claim a 
payment as part of our Environmental Stewardship Agreement we require that 
you complete an evaluation form which we will provide. Please take a few 
moments to complete this form after the visit and hand it to us before you 
leave. Additional feedback regarding the visit is also appreciated.  Thank you. 

��#0&$�����0 ���%/ ��
If you have any complaints regarding your visit please inform us so that we 
are able to improve our service.  You may also write to:  

Department for Environment, Food and Rural Affairs 
Rural Development Service 
Access Management Unit 
Woodthorne 
Wolverhampton 
West Midlands 
WV6 8TQ 
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The countryside offers an invaluable teaching resource.  The 
visit can be used to teach all aspects of the curriculum 
through learning about farming and the countryside. We 
hope that this information pack will give you ideas to inspire 
your pupils and get the most out of your visit. 

Please note that we regularly update this Teachers 
Information Pack.  It would be greatly appreciated if following 
your visit you pass to us any lesson plans, activity ideas or 
worksheets that have been successfully used on our farm so 
that they can be incorporated into our pack if appropriate.  
Please list any equipment needed for the activities.  

 
2��(������,���$����$&��/  ��/&/# �

At Key Stage 1 the farm visit can widen the pupils’ first-hand experience in a 
whole range of visual, tactile and other sensory situations .  Within this are 
the important messages of the life cycle and seasonal change.  There is a 
wealth of opportunity for language development and literacy skills.   

At Key Stage 2 the visit can stimulate and excite pupils’ curiosity.  It also 
satisfies their curiosity as they begin to apply their knowledge and 
understanding of ideas.  Pupils can consider the farm as a good example of 
an environment affected by human activity, think about attitudes to 
farming, the rural environment and the conflicts of interest  that arise. 
They talk about their work and its significance and communicate their ideas  
using a wide range of language. 

At Key Stage 3 many different subject requirements can be satisfied.  For 
example in history, the adaptation of farm buildings over the centuries can 
offer first-hand evidence of social and technological changes .  This readily 
promotes the skills of handling and assessing .  Pupils can investigate and 
debate  a wide range of complex issues  and begin to understand the 
environmental, social and economic  implications. 

At Key Stage 4 farm visits can be used to deliver examination subjects both 
academic and vocational.  Contact with farmers will help to focus on the real 
life application of skills within the workplace , engaging pupils with 
contemporary issues  and focusing on their role as users and consumers.
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There are many ways in which farming and growing can enrich the curriculum.  
Some examples from the Department for Education and Skills Growing 
Schools initiative are included above.  
 �
�
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Fruit and Vegetables 
Food processing       Retail, e.g. farm shops 

Co-operatives     Herbs     Dairy products     Meat 
Drinks and beverages     Farmers’ markets     Speciality products 

 
Sugar     ���%�0 �%/������3��� *�����     Cereals 

��*� ��#���$&�#$�$)�#����
 

Nature Reserves     Woodlands     Wildlife conservation 
Archaeological conservation          Habitat maintenance & creation 

Landscape management 

	������3�
&���/ ��

���� "��%�)��%��
3��� *���� �

Pathways 
 

Leisure 
activities 

 

Pharmaceuticals 

Retail, e.g. garden 
centres 

Timber 

Cosmetics 

Horticulture 

Industrial products 

Energy crops 
Tourist services 

Visitor attractions 

 Accommodation 

Heritage 
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We ask for a pre-visit to our farm, during which you can carry out a risk 
assessment and become familiar with the site.  Any specific requirements or 
needs of the visiting group can be discussed.  A copy of the farm’s generic 
risk assessment is available on request. 


�$&�,�3��$"��1�

We comply with Health and Safety Regulations.  However it is important that 
all pupils and supervising adults are aware of the correct Health and Safety 
guidelines.   

The risk of infection is very small, but disease caused by an infection could be 
serious.  By following simple guidelines, similar to everyday basic hygiene 
recommendations, the risk can be easily minimised.   

The Health & Safety Executive has produced guidelines, HSE sheet AIS23 – 
Avoiding ill health at open farms – Advice to farmers. The supplement to 
AIS23 advises teachers and others who organise farm visits on controlling the 
risk of infection from animals which the pupils may have contact with during 
their visit. 

All animals naturally carry a range of micro-organisms, some of which can be 
transmitted to humans, causing ill health. Some, such as the bacterium 
Escherichia coli O157 (E coli O157) cause infections which can potentially 
cause disease, which may be particularly acute in young pupils. 

While the hazard from infection resulting from a farm visit is real, the risk can 
be readily controlled by following sensible steps which will help make your 
visit safe, healthy and enjoyable.  

·  Read and understand the advice in AIS23, and discuss visit arrangements 
with the farm management. Assure yourself that the facilities provided 
match the recommendations in AIS23 

·  Decide what the ratio of pupils to teachers/assistants/parents should be, 
using advice from your local authority. As a general rule, the ratio of 
supervisors to pupils should be 1:1 for pupils under 1 year old, 1:2 for 
pupils between 1 and 2 years old, 1:3 for pupils between 2 and 3 years 
old, 1:4 for pupils between 3 and 5 years old, and 1:8 for those between 5 
and 8 years old. If supervision levels are less than this, you should not 
allow direct contact with any animal for pupils under eight.  The ratio of 
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supervisors for pupils between 9 and 11 years old should be 1:10-15, and 
1:15-20 for pupils from 12 years old and above.  These are examples only 
and group leaders should assess the risks and consider an appropriate 
safe supervision level for their particular group.   

·  Discuss with the supervisors, who may be parents or staff of the school, 
crèche, etc. their role during the visit. They must understand the need to 
make sure that pupils wash, or are helped to wash, their hands thoroughly 
after contact with animals, and follow the other rules suggested below. 

·  Discuss with pupils the rules for the visit, stressing that they must not eat 
or chew outside the areas in which you permit them to do so. 

·  Check that cuts, grazes, etc. on pupil’s hands are covered with a 
waterproof dressing. 

�

�&��,��)�
Make sure that pupils wear appropriate 
clothing, including sturdy outdoor shoes (not 
sandals) or wellington boots if possible. We 
do have several pairs of Wellington boots to 
borrow if anyone forgets.  

'�,$*��/ �
Teachers/group leaders are responsible for 
the pupils’ behaviour throughout the visit. 
Pupils should understand how to behave on 
the farm and always follow the Countryside 
Code (see overleaf).   
 

 

During and after the visit, make sure that the pupils: 

 
·  do not kiss animals. 
·  always wash their hands thoroughly before and after eating, after any 

contact with animals, and again before leaving the farm. 
·  eat only food that they have brought with them, or food for human 

consumption that they have bought on the farm, in designated areas, and 
never eat food which has fallen to the ground, or t aste animal foods . 

·  do not suck fingers or put hands, pens, pencils or crayons, etc. in their 
mouths. 

·  clean or change their footwear before leaving, remembering to wash their 
hands after any contact with animal faeces on their footwear. 

·  allow plenty of time before eating or leaving so that they do not have to 
rush. 
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Check that pupils’ stay in their allocated groups during the visit, and that they: 

 
·  do not use or pick up tools (e.g. spades and forks) unless permitted to do 

so by farm staff 
·  do not climb on to walls or animal pens, machinery, etc. 
·  listen carefully, and follow the instructions and information given by the 

farm staff 
·  approach and handle animals quietly and gently 
·  do not chase, frighten or torment the animals.   

You should supervise them during the visit, especially during hand washing, to 
make sure that each pupil washes thoroughly.  

If a member of your group shows signs of illness (e.g. sickness or diarrhoea) 
after a visit, advise them or their parent/guardian to visit the doctor and 
explain that they have had recent contact with animals. 

Further information: 
Copies of the AIS23 information sheet and supplement and other useful 
Health and Safety leaflets are available free from HSE Books, PO Box 1999, 
Sudbury, Suffolk CO10 2WA 
Tel: 01787 881165  
Fax: 01787 313995 
Website: www.hsebooks.co.uk  
ÓHSE 

The Countryside Code:  

·  Be safe – plan ahead and follow any signs  
·  Leave gates and property as you find them 
·  Protect plants and animals and take your 

litter home 
·  Keep dogs under close control 
·  Consider other people 

www.countrysideaccess.gov.uk 

Education packs are available from 
countrysidecode@face-online.org.uk 

 
 
 
 
 

�
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How to behave on the farm  
 
 
 
 
 
If you walk with your group leader, it 
is safer and will not frighten the 
animals

The animals have a balanced diet so 
avoid feeding them, unless asked 
to. 

Eating animal feed could make you 
ill. 

Do not handle farm equipment or 
machinery unless permitted to do 
so by farm staff 

Climbing on walls, fences or animal 
pens can be dangerous.  
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Farming is the age-old practice of producing crops and livestock for food (and 
sometimes fuel and fibre).  The origins of human civilisation are closely linked 
to the development of farming when primitive hunter gatherers were gradually 
replaced by farmers producing the first domesticated plants and animals.  

Modern agriculture is a highly competitive global industry. The UK produces 
70% of the food we eat, the rest coming from other parts of the world.  
Farming is the first link in a sophisticated chain to prepare and process our 
food before we buy it in the shops. What a farmer grows depends on 
individual circumstances such as location, weather conditions, size of the 
farm, history of the area and market forces.   

West Town Farm is an organic  farm and our main produce is beef . 

Farming has created the landscape that we see.  It is the hedges and walls 
that divide fields that give the landscape its pattern, along with areas of trees 
and the colours of different crops.  By carrying out activities such as cutting 
hedges and planting trees, farmers are helping to look after much of the 
wildlife in the countryside.   

Defra provides advice and funding through agri-environment schemes to 
encourage farmers to follow farming methods that enhance the landscape, 
encourage wildlife, protect resources, archaeological and historic features and 
improve opportunities for enjoying the countryside, by providing access. By 
conserving our countryside in this way we also play our part in the 
international agreement to maintain the natural diversity of animals and plants 
throughout the world. 

West Town Farm is part of the Higher Level of Defra’s Environmental 
Stewardship  Scheme.  This includes management agreements aimed at 
protecting wildlife such as bats and threatened farmland birds. 

�
 
West Town Farm is an organic farm of 160 acres (64 hectares). The farm 
switched from conventional to organic farming in 1990. On an Organic farm 
soil fertility, productivity and animal health are maintained with our knowledge 
of natural systems instead of with chemicals.  
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Cattle 
There is a breeding herd of beef cattle kept on the farm - in the fields from 
spring to autumn and in the barns over the winter. Most are a 
Hereford/Friesian mix. The Friesians are the old milking cows from the time 
(pre 2006) when this was a dairy farm. There are two Hereford bulls called 
Noddy and Manhay. These produce 
Hereford/Friesian calves which are 
reared for beef. Some are sold to a co-
operative which sells the meat to 
supermarkets, but we are working 
hard to increase direct sales of our 
meat from the farm gate and a local 
mobile food van. In this case the 
animals are sent to our nearest 
abattoir in Ashburton and we collect 
the beef from there to sell ourselves. 
This reduces food miles so is more 
environmentally friendly than being 
part of the long and wasteful 
supermarket supply chain. 

 
 
Pigs 
We also have small-scale pig production on the 
farm. There are 2 Berkshires and 5 piglets. 
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Berkshires are black pigs. All pigs have got a very strong bite - 6 times as 
strong as a dog - so don’t get your fingers near a pig’s mouth! 
 
 
Sheep      There are some sheep that are often seen grazing in the orchard 
and nearby fields. These are sheared in May. Lamb is also sold at the farm 
gate and on the local food van. 
 
 
Grass and Silage 
The hilly land and high rainfall in this area mean 
that the most useful crop we can easily grow is 
grass . That means the best way to produce 
food from our land is by rearing animals that eat 
grass and convert its nutrients into animal 
protein. One cow can eat ten wheelbarrow loads 
of grass per day.  
Our cattle eat fresh grass in the fields all 
summer, but the growing season stops in winter 
and that’s when we bring the cattle into the 
barns. They still need just as much food so we 
need to have a way of preserving some of the 
summer’s grass for winter feed. In the past this 
was done by making hay – cutting long grass at 
the end of summer and drying it. Nowadays it is 
more efficient to preserve the grass as silage, 
which is a less dry, semi fermented version of 
hay, with the grass nutrients preserved by tightly 
wrapping the bales in plastic.  
 
Silage-making is highly dependant on fossil fuels (machinery and plastic) so 
maybe in the future when we no longer have cheap oil, hay will become 
popular again. 
 
Every summer some of our fields are left ungrazed to grow long grass for 
silage. 
 
Other crops grown here are barley, oats, wheat, bea ns, squashes and 
potatoes. 
�
Barley is sown in April and harvested in August. Some of the 
barley is sold to the local organic grain co-operative and the rest 
is feed to the animals on the farm. 
�
�
�
�
�
�
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Oats are sown in March and harvested in August. Some 
of the oats are also sold to the local organic grain co-
operative and the rest is feed to the animals on the farm. 
The grain is put through a bruiser to make it softer and 
easier to digest before it is given to the cows and pigs.  
 
 
 

 
There are 2 types of wheat  grown here, winter wheat and 
spring wheat. Spring wheat is sown in April and harvested 
in August. Winter wheat is sown in October. All of the 
wheat produced at West Town Farm is sold to the local 
organic grain co-operative. 
 
 
 
 
 
 
The beans  are planted in April and harvested in August. 
By then the shells are very black and the beans inside 
have dried out. Like the barley and wheat some of the 
beans are sold to the organic grain co-operative and the 
rest fed to animals on the farm. The beans are ground to a 
coarse powder before they are given to the cows and pigs. 
 
. 
 
 
 
 

 
 
                                                                                                                                                                     
A variety of squashes (pumpkins are a member of the squash 
family)  are sown in May and harvested in September. They need a lot of 
weeding especially in June and July. In October we have a special apple 
and pumpkin weekend at the farm with lots of fun activities. Squashes 
can be kept for quite a long time as long as they are stored indoors in a 
dry, warm place. 
 

 
 
The potatoes  are planted in March and harvested in 
August. There are many different varieties of potatoes. Last 
year Andy planted Desiree potatoes which are red and often 
long in shape. 
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Organic farming is not a new ‘fad’,  but means a return to pre-chemical forms 
of farming – no pesticides or herbicides which kill soil organisms, insects and 
weeds hence there are more food sources for animals, birds (listen for them 
singing!) and insects. This also minimises health problems in our food and 
pollution of our environment - note our clear and healthy stream. 
 
����������������	���������������������������������
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Chemicals 
The land has had no chemicals applied to it since 1990. When chemicals 
were used on the land they came in many forms. Here at the farm the main 
one was artificial fertiliser. This was manufactured in large chemical plants 
using vast amounts of energy to convert nitrogen from the atmosphere into 
nitrates to increase crop growth. Herbicides were then used to control the 
weeds, fungicides to control the diseases on the plants and pesticides to kill 
the pests.  
 
Now the only input onto the land is compost  made from the animals dung and 
straw from their bedding in the winter. On this organic farm as with most 
others, clover  is grown. It is an essential ingredient to most organic farms 
today. It has a unique property of being able to ‘fix’ nitrogen from the 
atmosphere. This helps to build up the fertility of the soil. We then use a 
rotation of crops. By growing grass/clover leys for a number of years, perhaps 
4 years, the fertility of the soil is built up and that fertility is then used to grow 
cereals, such as wheat, oats or vegetable crops. 
 
Antibiotics 
Antibiotics, or any chemical treatments on animals, are not 
used routinely on organic farms. We only use antibiotics 
when absolutely necessary if an animal is sick.  
 
Organic Certification 
The land and animals have been treated like this since 1990. 
We achieved full organic status in 1992. The farm is certified 
as organic by the Soil Association. We have an annual 
inspection which usually takes a whole day where all the 
farm records, the accounts and land are checked by the 
inspector.  
 
The Future 
The land has almost returned to how it was before chemicals 
were applied. Its fertility and its vitality are improving all the 
time.  
 
Ongoing wildlife surveys are showing steadily increasing levels of biodiversity. 
This is also due to the Environmental Stewardship schemes that the farm is 
involved in.  
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The world that we live in is changing rapidly. The levels of damage to the 
environment and to biodiversity have been dramatic through ‘chemical 
farming’ and are still going on. We hope that what is happening at West Town 
Farm and the actions that we take here can be part of ‘the solution’ rather 
than part of ‘the problem’.  
 
Some people see organic food as an elitist product for wealthy people. But if 
we look at the bigger picture and think about sustainability, some important 
questions are raised. The intensive chemical farming of the past sixty years 
has temporarily produced cheap food – but it has been heavily dependant on 
cheap oil, which will not be available to us for much longer. It has also been 
responsible for high carbon emissions, mainly through the production of 
artificial fertilizers – something else we will be unable to indulge in the future. 
The cheap food produced by these methods is not sustainable, but its 

availability has led to an expectation that food should be 
cheap.  
 
 
We at West Town Farm believe that organic farming can 
produce affordable food, especially if bought 
unprocessed and locally. It also cuts out the hidden 
costs of “cheap” food – the costs to the environment, 
our health and animal welfare.  
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A little bit of history  
 
West Town Farm is owned by the Church Commissioners and has been for 
hundreds of years, along with a lot of other farmland in the UK. There are 
records about the farm in the cathedral archives in Exeter. If you are 

interested 
in going 
there it is 
open to the 
public and 
is located in 
the 
refectory. 
The West 
Country 
studies 
library in 
Sowton 

may also have some useful information. 
�
There is a map of the farm dating 1803 (above) which shows that West Town 
Farm was then made up of 4 farms. West Town was a thriving community at 
this time and thought to have had a bigger population than the village of Ide. 
 
The Church Commissioners rent the farm to farmers on what is called a 
Tenancy Agreement. This tenancy lasts for the farmer’s lifetime and is often 
handed down through the generations of a family. If however the farmer dies 
and has no children or decides to stop farming then the Church 
Commissioners will take the farm back. Years ago the tenancy was then taken 
on by another farmer, but now it is more common for the Church 
Commissioners to sell the farm and invest the money in properties in London. 
 
Andy Bragg, the farmer who is here now, took on the tenancy in 1983 from his 
father, Roy Bragg. Roy took on the tenancy from his father, Oliver Bragg in 
1955 and Oliver took on his tenancy in 1951 from a man named Mr Thomas.    
There are records of the Bragg family being farmers in the Ide area dating 
back to 1891 when Andrew’s great grandfather was farming at Whiddon farm. 
His uncle is still farming there now. 
 
West Town Farm was a dairy farm up until 2006 when it became a beef farm. 
 
If you would like to find out more about what life used to be like at West Town 
Farm and other farms in Ide we could put you in touch with some people who 
remember from first hand experience. We also have some audio tapes of 
them talking about different aspects of life on the farms. 
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West Town Farm is a rich environment for many varieties of study and we are 
always working on news ways for you to explore and find out more about the 
farm and the countryside. 

OrganicARTS offers expertise in education and the arts with trained teachers 
and artists whilst the farm offers practical farming demonstrations and the 
chance for your children to engage with farming alongside us. We all aim to 
help your class interact with the farm in as hands on a way as possible. 

There are many areas of the farm you can visit and we have an interactive 
trail around the farm that you can go on. The trail is slightly changed each 
month to take account of the changing seasons and the farming year and it 
includes access to   

·  woodland  
·  hedges  
·  species rich fields 
·  historic features including farm 

buildings/archaeology  
·  geological features 
·  farm buildings/machinery    
·  ponds/water courses  
·  different soil types  
·  hay meadows / pastures 
·  animals 
·  wildlife 

 
To find out more about the trail please contact us and we can give you more 
detailed information depending on the time of year and also a map and extra 
information.  
 
We also have open days for families once a month that you may wish to come 
to and let parents know about, and we can do some outreach sessions in your 
school if getting to the farm is difficult for you. As a rough guide the topics 
each month are as follows 
 
Monthly themes 
Nov/Dec Jan/Feb 

Open Days and Activities 
See website for details 

Woodland skills 
Winter Farm Work.  

Winter Feast 
West Town 

 
March  
Ploughing, Dung spreading, 
Composting, Seed 
Planting, Badgers 

Spring Open Day 
West Town 

Farm 
April  
Crop and Veg Planting, Wild Flowers.  Spring Walk and BBQ 
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West Town 
Farm 

May  
Silage, Pumpkin 
Seeds, Compost, Birds 

BBQ 
West Town Farm 

At the Barton  
Veg, Compost, Herbs, Sheep,  Playday 

Heavitree Park 
June  
Haymaking, Grasses 
Bats 

Open Farm Sunday 
West Town Farm 

At the Barton  
Veg , Salad, 
Bread, Chickens, Eggs 

Respect Playday 
Belmont Park 

July  
Sunflowers, Crops, Trees BBQ 

West Town Farm 
August  
Harvesting Fun4Free  

See Website 
Sept  
Pumpkins, Straw, Grain, 
 

Devon Open Studios and BBQ 
West Town Farm 

Oct  
Apples, Autumn Fruits, Leaves and 
Seeds, Harvest Jugs 

Apple and Pumpkin Weekend 
West Town Farm 

 
 
We are very fortunate to have organicARTS based at our 
farm and in addition to our educational visits you could also 
work with them on art activities such as:- 
 
Clay   

Come and dig your own clay from the ground and sieve it 
ready for use. Make your own pot or sculpture and prepare 
a kiln for firing raku style on another visit. OrganicARTS 
now have a dedicated pottery . 

Hazel   

Make shelters, hurdles and hedgerow chairs between 
November and March using this wonderful wood. 

Charcoal is also fun to make and then draw with. 

Earth  

Mix your own earth paints using rich Devon soil to make some earthy 
masterpieces. Use pigments from other natural materials to extend your 
palette.  
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Willow Harvest willow from the farm between November and March and 
weave your own baskets or help to make willow sculptures.  

Straw Help us to make straw bale and cob  buildings as workspaces on the 
farm. 

 

OrganicARTS have access to a 
team of dedicated artists and 
workshop leaders  who can work 
with you to extend your curriculum 
needs. 

 

Please contact organicARTS for 
more details via   

jo@organicarts.org.uk  

                       

OrganicARTS also manage a community garden  at the farm which is 
entirely gardened by volunteers. There is access to this garden on your visit 
and also a tree house and rope walk. This is a very popular place to explore 
and play in at lunch/breaktime and organicARTS are very keen for schools to 
be a part of the project and to take part in activities from preparing the 
ground and planting seeds to harvesting vegetables and fruits and cooking 
with them for all to share. 

 

We are planning to run specialist workshops at 
the farm this year and have trained forest 
school leaders  on site as well as artists and 
teachers. We will also work in partnership with 
trained environmentalists  enabling us to lead 
workshops on the flora and fauna at the farm 
with activities such as pond dipping, soil 
explorations, bat walks, minibeast hunts to 
name a few. As these will all be lead by 
professionals they will not be included in our 
free visits but please contact us if you are 
interested. These activities can be adapted for 
any age group. 

By summer 2009 we will have a fieldwork pack 
which can be used by teachers as part of a 
farm trail on a free visit. We will also be 
working on other packs that can be used as 
part of the interactive trail or back in school.  
 
Please contact us if you have any specific requests . 
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We are very keen to strengthen the 
links between food and farming and 
we work in partnership with Love 
Local Food  a new social enterprise 
made up of local producers and 
educators that runs a mobile food 
van in Exeter and surrounding areas 
selling local produce and running an 
education programme alongside this.  

 

We also have land on another farm 3 
miles away that has a successful 
organic vegetable box scheme. It is 
run by Andrew Bragg’s brother 
Martyn. Andy has some of his beef 
cattle there but it is possible for your 
class to visit the fields of vegetables, 
polytunnels, chickens and vegetable 
packing shed. Martyn is happy to 
give a 15 min talk about the farm at 
the beginning and we are working on 
an interactive trail here too. The 
Farm is called The Barton  and the 
trading name for the vegetable box 
scheme is Shillingford Organics . 
The Barton also has a bakery where 
Emma of Emma’s Bread  bakes and 
Ken of Pin Pastries . There is also a 
food processing area where Rod 
and Ben  make soup.  

 

   

 


