
 

Greenslate Community Farm - New Grower 
Planning Presentation 
As part of the interview procedure for the job of Grower at Greenslate Farm, you will be 
required to deliver a presentation on how you plan to run this side of the business. Please 
read the guidance notes below to help you prepare. 

Introduction 
The aim of the growing project at Greenslate Farm is threefold: 

- To exist and develop as a commercially viable business supplying our own shop and 
cafe as well as other local, wholesale customers 

- To provide a demonstration of community level food growing and ‘permaculture in 
practice’ to visitors 

- To offer opportunities for volunteers to participate in food growing, thereby enabling 
them to learn new skills 

 
In presenting your vision of a growing strategy for Greenslate Community Farm it is essential 
that you incorporate the following principles: 
 

● Environmental sustainability 
● Economic sustainability 
● Growing organically 
● Growing within a Permaculture framework 
● Involving volunteers and the community 

Growing Area and Resources 
To raise seedlings we have a large glass house that has an electricity supply and heating 
but currently no additional lighting. Two large thermostatically controlled propagators are 
used for germination, and we raise all our crops from seed. 
 



The current growing area includes two polytunnels. The first measures approximately 13m x 
17m and the second 8m x 12m. A third poly tunnel, also 8m x 12m, is available for 
conversion to production, although this requires re-covering to make it suitable for growing.  
 
Outside we currently have five growing areas giving approximately 2210 square metres of 
growing space. The outside growing area can be increased in time by taking up more of the 
pasture area, as and when justified. 
 
The farm has a pedestrian tractor for ground preparation, and watering systems in the two 
operational polytunnels. There is an outside wash station and an indoor washstation for 
vegetable washing and we have a specific procedure for washing salad destined for the 
kitchen. 
 
There is a budget of £1000 per year available for seeds and equipment. This is subject to 
periodic review. 
 
We have a small team of volunteers which means that generally there are people on site 
most days to help in some way with the growing activities. Providing a clear plan of activities 
for volunteers throughout the week is an essential part of the role, and it will be incumbent 
on the grower to provide training and instruction to volunteers to enable them to carry out 
growing tasks. 
 
The farm operates a ‘care farm’ - a service for people of varying ages with special needs. 
There are opportunities to integrate simple elements of growing and harvesting into the care 
farm routine, but a clear and effective routine would need to be devised for this purpose, and 
training provided to the care farm assistants to ensure that tasks are undertaken correctly 
and effectively. Liaison with the care farm coordinator on this will be essential.  
 
The farm also has regular enquiries (particularly in the summer) for corporate volunteering 
days. These are good (if ad hoc) opportunities for undertaking larger scale, low skilled 
activities or projects. 

Range of crops and remit 
Priority 1  
We utilise salad leaves daily in the cafe and also sell these in the shop and at wholesale. 
This element of the business is now quite well established and no major changes are 
required either to the varieties grown or the method utilised, but the challenge of sustaining a 
constant supply of salad leaves throughout the year remains. Infrastructure and investment 
required for this is one issue to be considered. 
 
Priority 2 
We require a broad range of basic, popular vegetables and fruit to supply the shop for as 
long a season as reasonably practicable. Current demand is modest therefore the key 
aspect of this remit is supplying small quantities of a varied range of popular crops for as 
long as possible. Where possible kitchen staff endeavour to utilise any vegetables that are 



not fit for sale on the specials menu. Careful planning of successional sowing will be 
required as well as consideration of investment in perennial crops. You will also need to 
consider management of harvesting and the presentation of produce for the shop. Liaison 
with the cafe manager on this is essential.  
 
Priority 3 
There is a demand for container grown plants including herbs, herbaceous/bedding plants 
and vegetable plugs. This is not currently an area that has been developed to any great 
extent, but offers significant potential for development and income generation. 
 
Crops grown to date: 
 
We grow a salad mix consisting of mainly rocket, mizuna, giant red mustard, golden frills 
mustard, leaf beets, baby lettuce leaves, red russian kale and spinach. In winter we have 
grown corn salad and claytonia (miner's lettuce) quite successfully.  
 
Other greenhouse crops that have been very successful are tomatoes, peppers, cucumbers, 
nasturtium, spring onions, basil, coriander and fennel. 
 
For field crops we have grown potatoes, cabbage, cauliflower, kale, sprouts, broccoli,  peas, 
beans, lettuce, salads, courgettes, beetroot, chard, carrots, strawberries, asparagus, onions, 
leeks, and squash. The soil is clay loam that seems suited to growing most field crops that 
you can grow in the UK climate. Grasses are the worst weeds, but the ground is reasonably 
clean of weeds. 
 
 
 


