
G R Wright & Sons 

The season of business visits for 2023 kicked off with a most interesting and  
educational visit to Wright’s Flour Mill.  The company have been making flour at 
Ponders End Mills, Enfield for over 150 years (and still do) but we were invited 
to look around their new state of the 
art mill in Harlow, which opened in 
2021. 

After a quick history lesson and a  
reassurance that the majority of the 
wheat they mill does come from   
Essex and Hertfordshire farmers via 
local merchants; we were split into 
three small groups led by David and 
James Wright (family owners, fourth 
and fifth generations – father and 
son) and Mark Robinson (Operations 
Director) and taken around the      
intake, production and packing      
facility.  The new milling building 
must be one of the tallest buildings in Harlow and we were treated to a quick 
trip onto the roof to view the surrounding town, countryside and the odd    
passing aeroplane!   

The process from cleaning, tempering, gristing, separation, milling and blending 
was incredible – and all operated by one person.  I have never seen such a    
complicated computer screen showing the process in action – all built by a 
Swiss company.  The whole site was generally very quiet, absolutely spotless 
(not even dust on the milling machinery!)  and highly organised. 

We finished off by visiting the packing and storage facility – I didn’t know there 
were so many different types of flour – white, artisan, brown, pizza, naan,    
sourdoughs and self-raising…  the list goes on….  And all in about twenty  
different types of packaging.  What’s really forward thinking is they have a   
website selling direct to the public – in covid they were flat out offering a       
collection service to the public within the grounds of the mill. 

Thank you to the Wright family for allowing us to visit this amazing production 
facility, given the opportunity I’d highly recommend a visit to anybody who gets 
the chance. 

These visits take much time and effort to organise for the benefit of Essex Ag 
members – next time you see one advertised please do sign up; they are         
fascinating and it’s a great way to catch up with friends! 

 

Plough Sunday 2023   

I’ve recently been informed that there’s nothing quite like our Plough Sunday 
celebrations for beating the January blues!  

In times past, farm workers needed something to motivate them back on the 
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23rd April  Afternoon Tea and    
         Auction 
 
21stMay  Essex Young Farmers 
         Show 
 
22nd June  New Hall Vineyard 
 
23rd June  Presidents Garden Party 
 
28th June   ESFFD 
 
22nd Sept  Bear Creek Adventure 
         Golf  - Social Evening 
4th October  The Bulmer Brick and  
         Tile Company 
 
3rd November Talk Joseph Amazing 
  Camels and Camel 
  Dairy 
 

For more information please visit our website                      
‘The Essex Agricultural Society aims to promote Essex 
Agriculture and Education in the Countryside’ 

2023 Diary Dates 
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land after Christmas and Epiphany. The Plough Sunday blessing of the plough and ploughmen, accompanied 
by feasting and festivity, seemed to do the trick. They returned to the fields inspired by God’s blessing to 
begin a new year of producing food for their communities. 

It is my prayer that the 200+ people who gathered in Thaxted 
Church on 15th January 2023 amidst continuing challenges for our 
agricultural industry, also left church with some uplift for the  
agricultural year ahead or at least with smiles on their faces! 
Hopefully there was plenty to raise a smile, whether it was    
Christie Willett’s brilliant farming report, the Thaxted Morris 
Men’s energetic welcoming of the plough, Essex Young Farmers’ 
impressive Tractor Drive-past or even your chaplain’s windswept 
blessing from the steps of a John Deere tractor! 

My sincere thanks to our chairman, Chris Philpot, for leading us in 
the liturgy of the plough and to all Essex Agricultural Society 
members who supported this year’s Plough Sunday celebrations. 

Revd Canon Janet Nicholls 
Essex Agricultural Chaplain 

 

 

Visit to Bury St Edmunds Sugar Beet factory 
 

12 members were hosted by Andrew Dear, Head of Technical Support Agriculture and Perry Bateman a bio 

chemist.  We started off in a conference room for an 

oversight of the business given by Andrew.  Perry 

spoke about the biggest threat to the crop which is 

virus yellows and is hopeful that using gene editing 

within 5 years a solution will be found and it may be 

possible to reduce bolting and improve drought  

tolerance. 

 

The maximum daily capacity is 14,500 tons but     

because of partly frosted beet which slows the   

process only about 9,000 tones were possible. 

 

Bury St Edmunds site covers 100ha and has about 

700 growers, 28 mile radius, there are 190 workers.  

Half the sugar is produced during the beet           

campaign, the other half is stored as thick juice 

which is processed out of season, therefore sugar is 

produced 11 months of the year. 

 

Sugar needs a huge amount of power and heat which is made on site in a combined heat and power unit 

fuelled by natural gas.  All the heat is used in the form of steam and surplus electric is exported to the grid, 

the total output is equivalent to the needs of 150 houses. 

 

It certainly was a fascinating visit and there is a huge amount to the chemical processes needed which are 

continually monitored adjusted to put sugar on our tables. 
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The Orange Bakery  Monday 6th March 2023 Julie Fosh Rogers 

Apparently, according to the Orange Bakery website (theorangebakery.org), I am one of the 50% who have 
wanted to make bread but not yet done so! However, inspired by the engaging, entrepreneurial and utterly 
charming presentation from Kitty and her father Alex Tait,  
AKA The Orange Bakery, I certainly have now. 

It was impossible not to be fascinated and inspired by the 
Orange Bakery story – from the humble beginnings of a  
single loaf baked by Alex, through a period of serious    
mental health challenges for Kitty to a thriving bakery   
business at the heart of their community in Watlington,  
Oxfordshire. 

Kitty described herself as a ‘pleaser and a feeder’ which, 
she explained, has had mixed blessings. It has clearly driven 
her love of baking and now developing ‘Breaducation’ – an 
initiative to promote the pleasures of breadmaking by     
giving free classes and Kitty’s Kits (kittyskits.co.uk) to 
schools, Prisons, food banks and Community groups. It has, 
though also provided her with challenges – a desire to    
constantly please caused her to hide her increasing feelings 
of depression in order to protect her friends and family. She 
spoke candidly about her feelings of despair and how she slowly started to understand her emotions and 
develop coping strategies through her baking experiences. 

A full hall at the Young Farmer’s Club in Chatham Green were treated to the heart-warming story.              
Impressive use of Crowdfunding, yarn-bombing and neighbours ovens Kitty and Alex have created a much 
loved asset which, without a concrete ‘5 year plan’ has been able to respond to a myriad opportunities as 
they arise. The chance call from Bloomsbury Publishing interested in their story has resulted in a beautiful 
book called Breadsong – How Baking Changed Our Lives. As with the impressive range of produce at their 
recently acquired pop-up shop, the books sold out quickly on the evening. It tells their story and provides 
lots of imaginative recipes, photographs and illustrations (ISBN 978-1-5266-3185-5). 

The challenge for Kitty and Alex now is to ensure that The Orange Bakery continues to provide joy to both 
the community and, most importantly, to themselves. I am absolutely certain it will. 

Huge thanks to our sponsors Marriages and Foxes Rural who provided both support and excellent freebies! 

Essex Agricultural Society Long Service and Presidents Award 

Do you know someone who deserves recognition for their investment of time within one company 

Long Service Awards are considered for agricultural workers who have remained in the same employment 
for a minimum of twenty years. Our awards will also include personnel who have worked within the wider 
industry such as Essex based agricultural companies, Writtle University College and Essex based contracting 
firms. Recognition should be considered for those employees, together with encouragement and support 
from their employer, who have become highly skilled operators and trusted members of an increasingly 
technical team.  

Presidents Award  - Celebrating rural entrepreneurs  Essex Agricultural Society’s aim is to recognise the 
achievement of an Essex individual under the age of 40 in pursuing a rural business or adding value to an 
existing rural business over and above a normal farming activity. Ideally any activity should be raising the 
profile of Essex rural community.   

If you have someone you would like to nominate for either of these awards please email Julie Fosh Rogers 
(foshrogers@aol.com) 

mailto:foshrogers@aol.com


ESSEX SCHOOL CHILDREN NEED YOU!! 

 

Essex Schools Food and Farming Day 

Wednesday 28th June 2023 

Our 2023 event will be a LIVE show day which we are traditionally used to, so we need your help!  As in previous 

years 3000 school children visit Writtle University College to discover how their food gets from Field to Fork.   

The Schools are escorted by a Farmer steward and we need 120 for 3 shift times as below, we would love it if 

you could help. 

Shift 1 Arriving at Writtle 9.15 and depart 13.15 

Shift 2 Arriving at Writtle 9.45 and depart at 13.45 

Shift 3 Arriving at Writtle 10.30 and depart at 14.30 

 

The role is great fun. 

 Guide a group of school pupils and their teachers around the event (you will be given a timetable) 

 Answer any general simple questions about food and farming from the pupils 

 Please note the school is responsible for the Children at all times 

If you are willing to volunteer or know of others who might be interested in helping us please contact Heather 
Tarrant at heather.tarrant@writtle.ac.uk   or on  01245 424113.  You can also register through the website using 
the link https://www.essexag.co.uk/food-and-farming-day-volunteer/ 

Alternatively please complete and return the slip below: 

 

To: Heather Tarrant,  Essex Agricultural Society,  Writtle University College, Lordship Road, Chelmsford,  Es-
sex                   CM1 3RR or email secretary@essexag.co.uk   You can also volunteer through our website using 
the following link https://www.essexag.co.uk/food-and-farming-day-volunteer/ 

I would like to volunteer to Steward at the Essex Schools Food and Farming Day on Wednesday 28th June 2023 

NAME ___________________________________ 

email:__________________________________________ 

TEL NO___________________________  Mobile Tel_________________________ 

Preferred shift time please tick: 

                   Shift 1                                          Shift 2                                          Shift 3 

mailto:heather.tarrant@writtle.ac.uk


 

To Book a ticket please email  heather.tarrant@writtle.ac.uk or through the website. 

Kindly Sponsored by 

 

 

 

NFU Mutual West Essex 




