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“People should support local producers; it makes sense in every way- economically- environmentally 
and socially” 

 
Christopher Strangeways owns and runs Bosney Farm, which produces Organic Beef, Lamb and 
cereals. It’s a family owned farm, when Christopher took over it spanned 120 hectares and has 
increased to the current 200 hectares. Bosney has a pedigree herd of Sussex Cattle (20 Cows) and 
300 ewes (Romney/Suffolk cross). The livestock are fed entirely on home grown fodder.  The farm 
borders the river Rother and is situated within the High Weald AONB. The farm is registered as 
organic with the Soil Association Certified. No G3065 

 
 “I enjoy each season of the faming 
year” Christopher looks pensive 
“except that they come round too 
quickly.”  
 
Christopher loves being a part of the 
countryside and works hard to involve 
others, often arranging school visits to 
the farm to help educate local children. 
He has made a couple of videos which 
he has uploaded to YouTube in an 
effort to join the online revolution and 
you can see the organic cows and 
sheep being fed here.  
 

Visit of Rye Primary School May 2009 
 
 
 

http://www.bosneyfarm.co.uk/
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http://www.youtube.com/watch?v=dgS99w_eS7Q


If you have ever driven past a farmers’ field and wondered what the black cylinders are – they are 
silage. Silage is fermented, high-moisture fodder that can be fed to ruminants; cud-chewing animals 
like cattle and sheep. It is usually made from grass crops, including corn, maize or other cereals, 
using the entire green plant (not just the grain). You can view a fascinating video of silage being 
prepared and wrapped here. 
 
“Most of the day, I work mainly on paperwork in my office; but occasionally I help the shepherd” 
Christopher smiles. He then goes on to explain some of his biggest challenges “We had a fire in 
September 2003 in which we lost all our hay and straw and 2 luckily nondescript barns. We have 
since rebuilt the barn and a new cow shed.” 
 

But it’s when you get him on the 
subject of organic farming that 
Christopher oozes passion that is 
rarely seen. “Converting to Organic 
Farming was a struggle, there was a 
huge change in thinking required and 
also the ongoing requirements, but I 
would say that our greatest success to 
date was when we became fully 
organic.” 

 
Lambs feeding on red organic ley clover  
 
Christopher has a vision for the farms future – and it’s a vision that will inevitably affect every 
business in different ways; “To become more productive in a sustainable, low-carbon way and 
enhance the biodiversity of the farm. We have seen a reduction in harmful pesticide dependent 
farming but biodiversity continues to decline. The use of pesticides and fungicides should be reduced 
and that more should be done to encourage farmers to positively enhance biodiversity and water 
quality. Biodiversity is enhanced by not using pesticides, fungicides and artificial fertilizers.” 
 
They are developing the market for their produce locally and are being helped in this by the 
Netherfield Centre for Sustainable food and farming. Currently, their produce is available at 
wholesale markets and butchers including Winchelsea Farm Foods, Ashbee’s in Rye and the Little 
Shop in Winchelsea. “We have also sold half lambs direct and it is possible we may do this again” 
says Christopher continuing “We have toyed with the idea of opening our own farm shop – but not 
just yet”  
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