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living life promotion

Poultry farming is in your 
blood. When did it all start? 
My grandfather started poultry 
farming in the 1930s. He moved 
to Openview Farm, where I was 
born and where we farm today, 
along with Bramble Farm which 
my father bought in the 1970s.

How long have you been at 
the helm? 
I started to take a more active 
role about six years ago and 
took over from my father last 
December. My childhood dream 
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was to eventually run our farm. 
I’ve successfully managed other 
people’s businesses and my own 
before this but, as a farmer’s son, 
I’ve always been involved year-on-
year. To be here, doing what I’ve 
always wanted to do, is special. 

As a child, did you help out 
on the farm? 
Absolutely, my sisters and I were 
cheap labour! I was five when I 
started ‘driving’ turkeys. I was 
plucking them before I could even 
pick one up.

Were you, for want of a 
better expression, reared up 
on turkey? 
Yes, and pork, lamb and dairy. 
When I was a schoolboy, we were 
dairy and poultry farmers with 
a few pigs and sheep too.  In my 
teens, we reared geese and free 
range chickens. Now, we just focus 
on Christmas and turkeys.

Are you attached to 
the birds? 
It’s hard not to be – I often talk 
to them – but not in an unhinged 
way! They are inquisitive animals 
but, they are here for a reason 
and, as farmers, producing them 
for the table is what we do. 

Why are your turkeys 
so popular?
Taste one to find out! They are 
hand reared, free range and their 
feed is GM free. Their welfare 
is our main priority. We’re a 
small, local family farm, the birds 
haven’t travelled around the world 
but are produced here in West 
Horsley. We’ve been doing this for 

decades so I hope we’ve learned a 
thing or two.

Describe a typical 
working day. 
We feed the turkeys at 6 o’clock 
in the morning and then let them 
out into the fields, after which, 
the day can involve anything 
from building repairs, bedding 
the turkeys up to chatting with 
customers. The birds are checked 
every few hours, up until dusk, 
when they return to their sheds. 
Checks resume at 7 o’clock with 
the last one before midnight. 
Then we do it all over again the 
next day!

What’s your secret to cooking 
the perfect turkey? 
A well-reared, free range turkey 
has lots of  moisture, so it’s much 
easier not to overcook it and has 
much more flavour. 

Is there anything that 
most people don’t know 
about you? 
I coach triathlon in my spare time. 
Oh, and the lady feeding birds in 
our logo, is my grandmother.

To order your turkey,  
call 01483 282 548 or  
email: info@bramblefarm.co.uk;  
bramblefarm.co.uk


