
For fruit, vegetables, salad, dairy 
and a whole lot more

We value your custom and look forward 
to seeing you soon

Normal Opening Hours
Monday to Saturday 9.00am to 5.00pm

The jute bags have 
worn extremely 
well .I do not think 
t h a t  t h e y  o w e 
anybody anything. 
I have put in an 
order for the larger 
bags but because 
they are made & 
printed in India it 
w i l l  b e  m i d 
Summer before 
they arrive. I am sure that many of our more senior 
customers will remember going shopping & taking their 
own baskets or bags in which to carry it  In those days shops 
did not supply bags, only the strong paper carrier bags which 
one had to pay for.

Please do not forget our Vouchers and Hampers if you are 
looking for a present for that difficult person. Just ask a 
member of staff

We will NOT be remaining open during the Summer months 
this year.until 6pm. Our opening times will remain as they 
are now. 9am until5pm 

At the moment there is no further news about the building 
development, everything is on hold.

I started writing this newsletter at the end of January and it 
has sat stagnant for most of February. Hopefully it should be 
with you pretty quickly now

Once again from all of us at Gwillam's, our heartfelt thanks 
to you all for supporting us through a very difficult time.

Chrissie has decided that she wants to reduce her hours so, 
we have a new member of staff joining us to make up the 
shortfall. Mrs Karen Holbeche. We welcome her & hope that 
she will be with us for a long time.
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Here

WHERE TO FIND US

Gwillam's is situated midway between Green 
Lane on the outskirts of North Worcester and the 
roundabout. The Farm Shop is clearly signed and 
you will find ample parking space. If you would 
like help to carry heavy items (e.g. potatoes) to 
your vehicle, please do not hesitate to ask.

LOCATION MAP   

Telephone 01905 756490
E-mail nbgwillam@btconnect.com

Web-site: www.gwillamsfarmshop.com
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Neville and Mary Gwillam

The Supervisor team at Gwillam's.
Left to right: Wendy, Sal, &, Julie.

What a long way from Home!. 
ON MV Arcadia in the Carribean. .

The Whole Team at Gwillam's.
Left –right:Wendy,Sal, Holly, Chrissie, Chloe, Kate, Julie.

 At the front Adrian & Dave. 



COTSWOLD ORGANIC FLOUR. This is also selling well. 
It really is worth trying,as it makes smashing pastry & 
sponges.

WENDY'S SEASONAL JAMS & CHUTNEYS are worth 
trying as well.Wendy harvests her ingredients in season 
freezes them in batches,then makes them in small amounts 
as they are needed( very much as Mrs 'B' does).

KIT'S MINI CHUTNEYS & PICKLES.: Kit brought these 
in just before Christmas. Have you tried them yet? We think 
they are ideal for somebody living on their own that does not 
want the expense of buying a larger jar especially if you are 
not sure as to whether you would like it, then it is a waste. 
Alternatively 2 or 3 of them put in a little box would make an 
unusual present for someone.

H A N D  P R E PA R E D  C U R RY  S A U C E S  f r o m 
MARMALADE TREE.: this firm is based in Urmston & 
feedback that we have had from customers is that they are 
very good.

DREAM WEAVER : This is a golden Ale brewed in a 
Micro- brewery at Callow end.
 
Bewdley Brewery 
In the last newsletter I mentioned The Bewdley Brewery. 
The good people there have brought out 2 new flavours: 
Tommy's Tipple & 2857 which is a pale straw. The one to try 
Gentlemen is William Mucklow's Dark Mild. It is the Bee's 
Knees! At least Neville & his great friend Ernie Duggan 
think so, a very good endorsement I think!

SPRING IS ON THE WAY!
We have been selling beautiful daffodils in the shop for 
about 3 or 4 weeks. They come from a farm near Truro in 
Cornwall. We place an order before 12noon & they are cut 
fresh, delivered to us mid-morning the following day. What 
could be fresher!

LARGE JUTE BAGS.
Many of you have been asking for our large jute bags. It was 
in the summer of 2004 that we were faced with having to 
order a vast supply of plastic carrier bags or go for 
something more environmentally friendly. The result was 
we went for the jute bag. We had much opposition from 
customers when they were told NO MORE PLASTIC 
BAGS. The alternative was bring your own bag or basket or 
use boxes provided by us until the new bags arrived. We kept 
the price of the Jute bags to a fraction over cost & that price 
still holds today.
   

I cannot believe it! January & February over already, where 
has the time gone? Christmas seems such a long time ago 
however I feel that I must mention it. We all hope that it was 
an enjoyable time for you, that everything went smoothly. It 
certainly did at Gwillam's. It was the first time that our ladies 
have not had the guidance of Siobhan & I know that they 
were all a little bit apprehensive on how things would 
evolve. They need not have worried.; everything went very 
smoothly, the only fly in the ointment was me! Somehow I 
managed to order 2 geese too many so in the freezer we have 
a goose & a turkey( one that was cancelled through illness) if 
anyone is looking for that sort of meat for Easter, we can 
accommodate you. Thank you all for your fantastic support 
& patience during the run-up to Christmas. We do really 
appreciate it.

January & February are always very quiet times of the year 
for us. At the time of writing this (early March) our own 
home grown produce is coming to the end. We still have 
some lovely little cauliflowers, savoy cabbage, leeks & 
Marfona potatoes on offer in the shop. During the next few 
weeks these will all peter out & we will have to buy produce 
in until our own vegetables are ready again. Adrian does get 
as much local stuff as he can. The Purple Sprouting comes 
from Martin Sanders at Ombersley.

Some of the tomatoes are grown at Evesham in huge 
greenhouses but   items will be more expensive, We do not 
have the buying clout that supermarkets have & cannot hope 
to match BUT we can beat them on quality, freshness & that 
friendly helpful service that epitomises Gwillam's. Adrian 
most certainly would never rip you off; if something is too 
expensive then he simply will not get it. Remember, as a 
standby ,we have the frozen vegetables,fruit,etc: with these 
you are not restricted to packet size. You can have exactly as 
much or as little as you like.

ON THE FARM
The winter wheat has all been planted & does not look too 
bad. The seed potatoes will be arriving at the end of March. 
We are growing Marfona & Saphire again this year. David is 
going to plant a few early Maris Peer for new potatoes.
He is in the process of ordering the many varieties of plants 
that he grows through the Summer.Calabrese, cabbages, 
cauliflowers (conventional & green),broad beans, runner 
beans, sweetcorn & leeks. It is not easy growing these small 
patches of produce. Last year he did a splendid job & 
provided you all with some really first class vegetables.

Steve has worked for us for many 
years. He will try his hand at 
anything. He helps David plant 
& look after the crops. He works 
in all weathers, nearly always 
having a smile on his face. His 
son Michael also helps us harvest 
the produce. They can be seen 
from time to time helping to 
stock up in the Farm Shop. 

The cattle are all looking well, 
safely tucked up in the sheds at 
Tapenhall but, Adrians ewes have been roughing it at 
Bevere. They look like tanks & believe you me they know 
how to throw their weight about. They are due to start 
lambing at the end of March into April. Adrian will be 
fetching them in pretty soon now to get them used to being 
in the sheds at Bevere to lamb down. I know that I harp on 
about this every year but ALL YOU DOG OWNERS OUT 
THERE please at this time of year especially KEEP YOUR 
DOGS ON LEADS It is too late when your dog has chased 
some animal into the river, electric fence or hedge. 
Remember that cattle & sheep are sometimes curious but 
they are more likely to be frightened of you & your dog than 
you are of them, the danger comes when you get between a 
cow & her calf or a ewe & her lambs.

It does not seem very long 
since Rachel opened her new 
shop. What a lovely job she 
has made of decorating & 
setting it out. She has settled 
in very well & seems very 
happy.

NEW PRODUCTS

PURELY PICKLED EGGS. These come from Stroud in 
Gloucestershire. They come in a range of flavours. They 
are selling well & I am told very tasty..

MERIDIAN SUNFLOWER OIL. This compliments the 
rapeseed oil that we have stocked for some time now.

Steve & Michael:

The opening of Rachel's 
Fish Emporium.

  


