
CENTRE @ WASHINGPOOL FARM

2016 has started well for the Discover Farming Centre at Washingpool Farm
This newsletter will outline what we’ve done and what we have planned for the rest of the year.

News For Schools

Spring Term 2016
We welcomed:
•  Thorners Primary School: Reception & Year 1
•  Symondsbury CE VA Primary: Years 3 & 4
•  Marshwood CE Primary Year: Years 1-5

Activities included:
•  Farm tour including feeding the pigs and chickens
•  Visit to the polytunnels to see what was growing
•  A talk about what they eat
•  They all planted up a salad window box to take back 

to the classroom with the aim of keeping it alive and 
eventually eating it!

  

Summer Term 2016
We welcome:
•  Symondsbury CE VE Primary: Reception / Year 1 and Years 

5 & 6
•  Burton Bradstock CE VE Primary: All classes
•  Powerstock CE VE Primary: Years 4 & 5

Each visit is planned for the day and will be tailored to 
meet the individual school’s requirements.

School Visits
to Discover Farming 
@ Washingpool Farm

If your class would like to visit the 
farm, we still have dates available 
in the summer term.
Please contact Vicky via email for more 
information.

We may be able to take short notice ½ day 
bookings, especially if you would like to use the 
farm as an outdoor classroom with your teaching 
staff. There are lots of opportunities for observation, 
fieldwork and inspiration for art and design.

As a result of the Society obtaining special matched 
funding from Dorset County Council we are able 
to offer the first 8 schools who book to come to the 
Discover Farming Classroom at Washingpool in 
the Autumn term a ‘free visit’.  Subsidised transport 
costs will still be on offer.

Call Vicky on 01308 459549 or email 
info@washingpoolfarm.co.uk to arrange.

Visit the Discover Farming 
Classroom for FREE!



Autumn Term 2016 - 
Celebrate bringing in the 
Harvest at Washingpool 
September and early October is one of the 
most exciting times in the farmers’ calendar 
and a great time to visit Washingpool Farm.  It 
is harvest time and a time to celebrate.  Most 
grains and other spring-planted crops like 
potatoes and squashes are harvested.  At 
Washingpool we can explore how one potato 
produces a large crop, how members of the 
curcubit family grow (squashes, courgettes, etc) 
and how we are able to grow Mediterranean 
crops like basil and peppers. As always, there 
are animals to feed and eggs to collect.

About us
Discover Farming is an educational programme set up and run 
by the Melplash Agricultural Society with the main objective 
is to educate, enthuse and inspire young people to consider a 
future career in farming and related industries, and gain a better 
understanding of the role that agriculture plays in the local 
economy and environment. 

The programme offers local schools the opportunity 
to bring their classes out into the countryside to 
Washingpool Farm, which aims to provide:
•  A tool in achieving the statutory requirements embedded within 

the National Curriculum 
•  Practical ways in which to cross reference the different 

disciplines - maths - science - art - ICT - geography 
•  Enrichment to the teaching environment
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Out of school activities
5th June - Open Farm Sunday at Washingpool Farm.  A chance to get 
interactive in the Discover Farming Classroom.

18th June - Discover Farming at the Bridport Food Festival on Asker 
Meadows

25th August - Visit the Discover Farming and the new Farmers for 
the Future Marquees at the Melplash Agricultural Show.  A chance 
for children of all ages to have hands on experience of field to food 
activities as well as the latest technologies that are now playing a 
major role in farming today. All children go FREE

The cost of the visits are subsidised by the Society for 
schools within a 12 mile radius of Melplash Church.
The Society has negotiated a reduced transport fee with Damory Coaches 
and will pay half of these costs if a Damory Coach is used.  The programme 
is also financially supported by the Bridport Local Food Group who 
organise and run the Bridport Food Festival.

Summer Recipe
Honey and Mustard Salad Dressing
•  4 tbsp oil (rapeseed or olive oil)
•  2 tbsp vinegar (cider or wine vinegar – I used 

Roberts Cider Vinegar)
•  1 tsp Honey
•  1 tsp Mustard (I used Tracklements Honey Mustard)
•  Salt and Pepper

Put all ingredients into 
a clean jam jar...

Oil

Vinegar
1 tsp Honey

1 tsp Mustard 

SHAKE
... screw the lid on 
tightly and shake.

www.discoverfarming.co.uk

www.facebook.com/discoverfarming
@DiscoverFarming


