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Loch Arthur’s 25th Anniversary –November 1984 – November 2009

12 November 2009
Dear Friends,
On this very week 25 years ago a small group of pioneering Camphill co-workers were packing up all their possessions and preparing to move to what seemed a rather remote and unknown corner of Scotland to start an exciting, but somewhat daunting new venture.
And so, on the 28th of November 1984, the first group of people arrived at Lotus Estate and the neighbouring Loch End and Loch Arthur Farms to establish Loch Arthur Community, as part of the Camphill Village Trust.

The past 25 years have been exciting, challenging, growing, exhausting and rewarding.  During that time, our population has doubled from around 35 to about 75 people, we have renovated six houses and built three new houses, built out an old mill building into a beautiful and well-used hall, established our two farms and gardens, our Creamery, Bakery, Farm Shop and Craft Workshops.  But, most importantly, we feel that we have created a quality of life and fulfilment for all the people who live here, all the volunteers who offer their time here each year and all the  people who are employed here from the locality.  We also cherish the many wonderful, rich and enduring relationships that we have formed with so many people in this area as friends, customers, colleagues and acquaintances.
Our shop has obviously been a wonderful meeting place and point of contact as well as becoming one of the finest local food shops in the region and an excellent and reliable source of Organic, Local, Fairly Traded and Ethical products.
And so it seems fitting that at this moment, as we reach our 25th year, we are finalising the plans for the building of our New Farm Shop incorporating a new bakery and tea room.  Just as when we came here 25 years ago …… a rather bold and daunting step that has been some time in the planning but has so much to offer for the future!  
It also seems fitting at this moment to make mention of the passing of Jorg Hoyland on Monday 9th November.  Jorg was one of the founding members of our Community, a man who overcame severe disabilities to become a central personality in the life and work of our Community and our Creamery over the past 25 years … and a legendary butter-maker. (I have calculated that, in his lifetime, he will have personally hand-churned about 5,000kg of butter!! ….. I think we could be talking Guinness Book of Records here!)

 He will be sorely missed and very fondly remembered.
So what news ?? ……
· Our Garden.  We are happy to welcome Pat Parker who has arrived recently to take responsibility for the running of our gardens alongside Klara and the large group of gardeners presently involved.  Pat is bursting with ideas and enthusiasm and she and Klara are already busy planning for the next growing season.
· Our Shop seems to expand into new corners, new shelves and new ranges of products week on week.  Whenever we think we’ve reached the limit, we find somewhere else to go!   Partly new ranges of groceries but also meats, different cheeses, snacks, olive oils and our much sought after pies, cakes and other delights emerging from our small but very active kitchen.  We were once again selected in the ‘2009 Top 50 Farm Shops in the UK’ by food writer, Rose Prince.
Things to look out for in the shop:  

· A lovely new range of pottery from our friends at Taurus Crafts (Camphill Community) in Gloucestershire plus a beautiful selection of bowls and mugs from some fine local potters; weavings, scarves, platters, beeswax candles, candle holders and wooden toys from our own workshops; and all nature of bags and baskets from around the world.  
· Our delicious, hand-made Christmas Puddings, Fruit Mincemeat, and Mince Pies and many other delightful Christmassy things!!
· Chutneys of every imaginable variety – made right here in our shop kitchen.
· Our renowned range of quality cheeses from select cheesemakers to offer you a variety of blue cheese, goats & sheep’s milk cheeses, brie and smoked cheese, alongside our classic Loch Arthur range.
· A select range of natural cosmetic and body-care products and gift packs.
· And, if you’re still not sure what to buy … why not pick up a Loch Arthur Gift Voucher - redeemable for goods in our shop for up to one year.
and ……. well, so much more .... you’ll just have to stop by and be overwhelmed ! 

For those of you who pop up to the shop regularly, you’ll notice the subtle but lovely touches of landscaping and gardening work that’s being carried out by our new-found friend, Rowenna who voluntarily helps out with gardening each week ….. and we’ve never actually welcomed or introduced Helen who’s been here since the early summer working alongside Mo and Mark to keep the shop stocked & running smoothly.

· Fruit & Vegetables.   This has been an amazing year for UK veg although the selection is starting to deplete a little and we’ll now be getting more in from Europe. However, our fruit and veg range just seems to get better and better – both in terms of range, quality and reliability.  We still have a fantastic selection of squashes and pumpkins – great for making soups, roasting or stuffing at this wintry time of year. Please remember that, if you want to be assured of particular vegetables for the Christmas week, you might be well advised to place an order.  However we should be well stocked right up to the 24th.  
Seville oranges should be in stock within the next few weeks.

· British Cheese Awards.  Many of you will have seen in the local press that our Criffel Cheese received a Gold Medal and was awarded the accolade of ‘Best Organic Cheese’ at this year’s British Cheese Awards. We cheese-makers are incredibly proud of this given that there were 102 Organic entries from across the UK and Ireland ... but then, if you were to have tasted Criffel recently, you would expect nothing less.  It is indeed a cheese of distinction and immense character!       It also feels a great honour to have been part of the wonderful renaissance of artisan cheese-making that has taken place in the UK over the past 20 years.  We were already exhibiting and winning Silver Medals in the first British Cheese Awards that took place 15 years ago.  There were then about 290 cheeses entered.  This year there were 890 cheeses entered which is a reflection of the growth in British artisan cheese-making over that period.
· Our Christmas Gift Leaflet is enclosed, offering a range of selected gifts and hampers, which can be collected from the Creamery or sent away on your behalf.  There’s the same range of gift ideas as last year (because people seem to really like it) …. and remember, we can make up personalised hampers of all shapes and sizes to suit your needs and send them all over the country.   Our Truckles are in perfect condition for Christmas and will once again be available (if required) with the ‘Girolle’ – that delightful gift for cheese-loving friends, or perfect centrepiece for your table.      This can also all be viewed on our website.
· Fresh Turkeys   will be supplied again this year by our friends at ‘Garvald Farm’ in Lanarkshire.  Their turkeys are organically reared and are extremely tasty and succulent. The price this year will be £9.80/kg.  This is still below the price of any comparable Organic Turkey that we’ve found (and many non-organic).  They weigh from 4kg (9lb) - 9kg (20lb).  Please place your orders soon and specify what size you are looking for. We will do our best to meet your requirements.
· Fresh Geese!! ….how about a Goose for Christmas this year??  Our farmer – Steffi – decided to raise a gaggle of geese this year.  So we will have a reasonable, but limited, supply of what should be really fine quality geese raised right here on our farm.  They should range in size from about 3 – 5 kg and will sell at £10.50/kg.  If you’re at all interested, please order soon to avoid being disappointed!
Turkeys and Geese will be available fresh for collection on Tuesday 22nd Wednesday 23rd & Thursday 24th (till 1pm).
· Fresh-Meat Days.  We have either enclosed an updated meat price list with this newsletter or you can access it via our website on www.locharthur.org.uk .  We have held our meat prices for over a year and still like to emphasise the incredibly good value of our meat ... not to mention the exceptional quality!! 
We will have fresh meat available throughout the period from Thursday 17th to Thursday 24th December!    There should be a good supply of Beef, Lamb, Chicken, Pork & Bacon available. 
There will also be Gammons available, although they are limited in supply and must be ordered – and Turkeys and Geese (see above). Please order early.

If you want to be assured of getting particular cuts of meat for Christmas, especially larger joints, we would advise that you send or email an order form or phone in your order by Monday 7th December.  Please remember to specify your collection date.  If you don’t wish to place an order, feel free to stop by any time as we should be well stocked with meat throughout the period.  


Our first ‘Fresh Meat Days’ in the New Year will be on:


Thursday 4th to Wednesday 10th February 2010
(Please make a note of this in your diaries as we’re not likely to be in touch again before then)      

Our opening hours over the festive period will be as follows:

Saturday 19th December:     
OPEN  10am – 3pm

Sunday 20th December:

CLOSED

Mon 21st – Wed 23rd Dec:

OPEN  9am – 5.30pm

Thurs 24th December:


OPEN  9am – 1pm

25th, 26th, 27th, 28th Dec:

CLOSED

Tue 29th & Wed 30th Dec:
 
OPEN  9am – 2pm

We will then be taking our annual break and the 
shop will re-open on Thursday 7th January 2010
We thank you all for your on-going support, custom and friendship and look forward to seeing many of you over the coming weeks.  I can’t actually believe that we’re already here again.  It feels like it’s come round a bit too fast for comfort! 

Anyhow, from all of us here at Loch Arthur, we send you greetings and best wishes for Christmas and the New Year.  

With best wishes

Barry Graham      
