
MORE ABOUT HAYE FARM

Fruit
There are some 50 varieties of apple on the farm, plus plums, pears and 
cherries. Everything is grown without pesticides or fungicides. The apples are 
hand picked by the Haye Farm volunteers, then pressed, pasteurised and 
bottled professionally at the local Mill Orchards.

Our full flavoured apple juice is available, for a range of apple varieties, in 
250ml and 750ml bottles and can be bought at various outlets, here is the 
current list:

Bewdley - direct from Haye Farm, Ribbesford, DY12 2TP  - 07732 489195
Kidderminster - Lucys Coffee Shop, 9 Oxford St, DY10 1BQ
Stourport on Severn - Green’s Vegan Cafe, 36 High St, DY13 8BA
Cutnall Green -  Lord Morton’s Tea Rooms, School Lane WR9 0PH
Ombersley - The Farm Shop, Holt Feet Rd, WR9 0HG

Meat
The farm also has Wiltshire Horned Sheep and Dexter Cattle.  These two rare 
native British breeds are outdoor reared and are important contributors to the 
farm's overall regenerative practices.  A small number of animals end up as 
high quality lamb and beef. Check with Ryan on availability/prices at 
ryancollins@mailbox.org

Volunteering
The small group of Haye Farm volunteers help out in the Forest Garden (an 
interesting mix of fruit trees and shrubs) as well as working in the orchards 
pruning and picking. The group meets each Tuesday morning. We need more 
members - come along and see if it's for you! Ring Stuart on 07732 489195

Chicken Share
There are seven members of this group, one for each day of the week. Work 
is basically cleaning out the coop, feeding the hens, and of course collecting 
eggs! Ring Sharon on 07867 502575 for the latest opportunities.

Friends of Haye Farm
Add your name to our mailing list to get the latest news. We have ideas on 
future community projects – be in at the start! 
Simply email hayefarm@live.co.uk and ask to be put on the list. 

Small Business Opportunities
Let us know if you have a business model that could fit in with our existing 
activities, we are always interested in new ideas. For example this year we are
working with a cider making start-up. 


