
 1 

About the farm
 

Welcome  

 

To  

 

BROCKLEBYS  
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Farm information  

 

Contact details  

 
Farm name: BROCKLEBYS 
 
Farm address:  
MELTON ROAD 
ASFORDBY HILL    
MELTON MOWBRAY 
LE14 3QU 
 
Contact person: Ian Jalland 
 
Post code: LE14 3QU 
 
Tel no: 01664 813200 
 
Mobile no: 07816 178583 
 
Fax: Enter your details 
 
Email: ian.jalland@btconnect.com 
 
Website address: 
www.brocklebys.co.uk 
 
Grid reference: 472500 319000 
 
 

Booking a visit   

 
In the first instance, please 
telephone the farm.  Visits are free 
but you will need to organise and 
pay for transport. 
 
 
 
 
 
 

Cancellation 

arrangements  

 
If you are unable to carry out your 
visit, please let us know as soon as 
possible so that we can make 
alternative arrangements. 
 

How to get here  

 
On the A6006 one mile out of Melton 
Mowbray heading to Loughborough, 
look for Brown signs that says 
óBrocklebys Food and Pie 
Experienceô 

On arrival  

 
Park in the large car park outside our 
farm shop. Go to the shop to seek 
assistance. 
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What you can do on the farm  

 

A typical visit includes:  

 

Activities we can provide on the farm:  

 

Areas available for your own fieldwork:  

 

 

 

A tour of the sheep grazing by the river Wreake, lunch in the restaurant next 
door (£2.50 per head), followed by pie making and sausage making 
demonstrations. 

Farm walks Monday ð Thursday  

Pie making Tuesday ð Thursday  

Sausage making Wednesday - Thursday  

River Wreake  

Small woods 

Derelict Lock and dried up canal   

Weir  
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Facilities:  

 
Delete facilities that are not available 

 
 

 
A covered area suitable as a meeting point, for packed lunches or for wet 
weather activities: Alpine Restaurant on site 
 
Picnic area: Fields 
 
Toilets: At shop or restaurant 
 
Hand-washing facilities: At shop or restaurant 
 
Access for those with disabilities: Wheel chair access to shop, restaurant and 
one small field near shop 
 
Meeting point if children get lost: Farm Shop 
 
Place to go to if there is an emergency: Farm shop 
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Farm profile  
 

 

History:  

 

 

Soil:  

 

 

Landscape:  

 

 

 

Climate:  

 

 

Who lives and works here  

 
 

Involvement under Countryside Stewardsh ip and any special 

designations, e.g. Sites of Special Scientific Interest (SSSIs) and 

Scheduled Ancient Monument  

 

My family moved to the area from France in the middle of the 16th Century and 
we have been farming in and around the Vale of Belvoir for over 400 years. 
We are Farmers, Butchers, and Pie Makers. Our farm is spread over 3 
parishes; Asfordby and Kirby Bellars, Wymeswold and Widmerpool (in the 
winter). We run up to 600 head of sheep which are mainly Hebridean in breed. 
We farm in an organic way without the use of chemicals and artificial fertilisers 
and we only feed our sheep when they come in for lambing or in extreme 
weather conditions. Our land at Kirby Bellars is being conserved for wildfowl. 
All the lambs we produce and finish are processed at our farm shop and we 
sell lamb joints, lamb sausages and lamb pies at farmers markets throughout 
the region. Our business is an excellent example of the complete food chain. 

Kirby Bellars; light and sandy. Wymeswold; Heavy Clay 
 

Kirby Bellars; flood plain. Wymeswold & Widmerpool; wolds with óridge & 
furrowô 

Typically English 

Ian Jalland & his family live at the Wymeswold site. At Asfordby we have 13 
staff full and part time, they include 2 butchers, 3 pie makers, and sales 
assistants. 

High level Stewardship 
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Encouraging wildlife:  

 

Other enterprises:

We donôt use herbicides, pesticides or artificial fertiliser on our land. 
We have low stocking densities and operate a clean grazing system. 
Our sheep are treated with Beetle friendly wormers.  
We are creating óScrapesô to encourage over wintering waders and managing 
our hedges to discourage birds of prey and provide a habitat for small nesting 
birds.  

On our holding at Asfordby and Kirby Bellars we have a farm shop that retails 
local food and is the centre for our processing. On our holding at Wymeswold 
my wife has established an Equine Stud. 
At our farm shop we have butchery with 2 staff and a kitchen / bakery with 3 
staff. We process all our animals and other local farmers stock to produce 
meat, sausages and pies for retailing at both the shop and farmers markets 
across the Midlands. 
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The farming year   

 

 

 

 

 

In April our Ewes come in for lambing and by 
the mid May they are all out with lambs at 
foot at Wymeswold. 
 

SPRING SUMMER 

Hay is made from some of the land at Kirby 
Bellars and transported to Wymeswold for 
storage. 
Sheep shearing takes place at Kirby Bellars 
(last yearôs lambs) and at Wymeswold 

Lambs taken from their mothers and moved 
to the other flock of last years lambs. 
Ewes moved to Widmerpool for the winter. 
Flock of lambs moved from Kirby Bellars to 
other winter grazing (this will be on some 
one elseôs farm). Young Ewes (over 12 
months) selected and moved to Widmerpool. 

AUTUMN WINTER 

At the end November the Rams are put with 
the Ewes. 
At the end of the winter the ewes return from 
Widmerpool to Wymeswold and the lambs 
move from their winter keep to Kirby Bellars. 



 8 

Growing crops  

 
GRASS 
 
This is the most common crop grown by farmers.  
 
Sown: March to September, but can then be left for more than one year. 
 
Look for the many different types of grass growing in the field. 
 
Harvested: Summer, or grazed by animals all year round 
 
Uses: For animals grazing, or cut and stored as hay or silage for     
animal feed 
 
Our pastures are permanent and unimproved this allows all 
varieties of grass to grow not just the strong ones which 
are dominant in fields that are artificial fertilised. . At 
Wymeswold the fields contain more clover. We do not 
sow annually and we do not plough and drill. If an 
area needs reseeding we will scatter seed on the 
harrowed surface. 
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Keeping animals  

Sheep  

 
We run 3 flocks of sheep, ewe (female) flock which is 150 ï 200 head, the ram flock 
which is up to 30 head of mature rams and ram lambs and our third flock which can be 
up to 400 head depending on time of year comprises of lambs (less than 12 months) 
and hogget lambs (less than 24 months). 
 
Our main breed of sheep are Hebridean, we do however have other breeds which 
include Jacob, Wiltshire Horn, Manx, Grey Faced Dartmoor and Herdwick. 
 
After our lambs are weaned they live outside all their lives and they eat grass all year 
round, unless it snows heavily and then they are feed hay until the snow melts. Their 
mothers also eat grass all year round except for the 6 weeks when they come in for 
lambing then they are fed hay and hard feed, which is a mix of barley and grass nuts. 
 
We keep our sheep for meat which we butcher ourselves for sale at both farmers 
markets, in our shop and for use in pies, sausages and burgers. 
 
Lifecycle; Our sheep mate in early winter to produce lambs in the late spring.  As the 
weather gets warmer, the sheep are sheared for their wool. 
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Farm Processes  

 

Harrowing  

 
When small seeds such as grass are to be sown, the earth must first be broken into fine 
soil.  This is normally done immediately after ploughing but we do it on unploughed 
grass land. 
 
 

 


