
Festive greetings dear friends, 

Isn’t it fascinating how complex and complicated it is to 

try and be simple! 

We live in a world where there is so much complexity … 

so much complication… so much regulation…. so much 

consumption and expectation.  And the more people I 

speak to (and I speak to lots of people), the more I      

discover how much longing there is for more simplicity 

in their lives… less complexity… less complication … less 

regulation...less consumption… less waste… and a return to a quality of life, a simplicity of existence, 

that for many has become a distant memory or an  unimaginable longing.  It seems that the more we 

(humanity), through our creative ingenuity, come 

up with endless innovations aimed at   making life 

more convenient, more manageable, more linked 

up, more connected……the more life seems to     

become more rushed, more stressed, more isolated 

and less fulfilling. 

It is fascinating to look back on the time when we 

started Loch Arthur Community, 35 years ago this 

week!   No internet… no computers … certainly no 

mobile phones….less regulation and substantially 

less record-keeping.  A lot more of our time 

seemed to be focused on the core issues… the 

things that needed to be done (and boy, did we get 

a lot done!)… and less on the peripheral distrac-

tions, the supposedly time saving devices, the rules 

and regulations that nowadays are so prevalent 

and tend to erode and eat up our time and make us 

feel stressed and pressured.… unable to keep up 

with the pace and stay focussed on the essence of 

life! 

A creative and moving rendition 
told by a master storyteller,  
by candlelight in our café. 

Mulled juice and mince pies  
Monday 16th Dec at 7:30 PM          
Tickets: £12 adults / £5 kids 
Food served at 6.30pm / £5 

 



The other thing that people talk to me about a lot is their profound appreciation of the quality of 

what has grown at Loch Arthur over the years and what a very special and valuable place we have 

created by building and developing this farm shop and café. Well …. It has been built on honesty, 

sincerity, simplicity, human connections and a focus on core values (albeit with a good dose of 

attention to regulations, practicalities and outer details)… but certainly not driven by outer       

motives of growth and profit or by clever marketing. 

However, I must say that upholding those core values becomes increasingly difficult in this      

challenging and demanding world that we live in ….. and yet the irony is that those core values 

are the very thing that is most sought after and necessary in this challenging and      demanding 

world that we live in. 

It's a struggle isn't it?… It's a constant striving for balance. Balance between, on the one hand, the 

need for outer forms, for structure, for well-built buildings, for efficiency, for compliance… and on 

the other hand, the longing to strip back all the complexity and reconnect to the core, the es-

sence, the kernel of our humanity, our interconnectedness, our love of this precious life and the 

things that really matter – health, relationships and well-being! 

When I first arrived at Loch Arthur, back in 1985, I had the pleasure of working for several months 

with our gardener, Paul, a very knowledgeable, experienced and intuitive man of the land. In the 

winter months we spent many days up in the forest working with trees. I learnt about brashing, 

coppicing and other necessary aspects of tree management but, most of all, I learnt to know trees 

when they were stripped bare. I learned to know the shape, the form, the characteristics, the 

core and the essence of each different type of tree. 

At this time of year, the trees are bare.  We experience their silhouettes, their skeletons, their 

core, their essence.  Stripped of all their outer, flamboyant adornment of summer they are now 

left with little other than their latent buds and 

their seeds … pinecones, acorns, beach nuts, 

conkers… their life force, their fertility, their 

promise for the future, all contained in that   

kernel, that concentrated essence of the being 

of the tree.  And how necessary it is that that 

kernel is protected by an outer casing, a husk, a 

pod, a complex and well-designed outer          

layer …...But never to forget that the only real 

purpose for that outer form and structure is to 

protect the preciousness of the seed within. 

With greetings and best wishes for a rich and 

meaningful festive season 

Barry Graham 

 

 

On Saturday the 30
th 

November  
and Saturday 14

th
 December,  

our farm shop and café will be graced with 
the lilting tones of Christmas Carols and 

Renaissance Music performed by the  
delightful “Galloway Consort”.  

 

 

 

 

 

 

 

 

No tickets required… Just enjoy the music 

whilst shopping or sitting in the café. 



Mail Order and Christmas Gift Selection. 

The creative and knowledgeable folk on the deli counter 

have put their heads together and come up with a fantastic 

new selection of mail order cheese hampers. Additionally, 

we have reduced our packaging and made the parcels much 

more simple, using only natural and biodegradable        

packaging products (other than some of the cheese wraps). 

This selection can be 
viewed on our website 
( www.locharthur.org.uk ) 
or pick up a leaflet in the 
shop. 
Don’t forget, we also      

specialise in bespoke    

hampers… made to your      

specification and price. Please ask at the deli counter or you 

can phone and speak to us on (01387) 259669 

 

 

 

 

 

 

 

 

 

Let our skilled butchers help you with all your 

Christmas and New Year needs.  

Organic lamb, beef and pork from our own farm 

and Free Range & Organic poultry. 

Barony Country Foods supply our rabbit,  

woodpigeon and venison.  

Call in to speak to Douglas or Alan, here on a 

Monday, Wednesday, Friday and Saturday.   

Pick up a Meat Price List & Order Form from  

the Farmshop or visit our website.   

***************************** 
Bronze Turkeys 
Free range from Galloway  £13.20/kg 

Organic from Perthshire  £16.70/kg 

Geese 
Free range from Galloway     £13.50/kg 

Pekin Ducks  
Free range from Galloway   £9.75/kg 

Chicken 
Large Free Range  £8.35/kg 

Large  Organic £9.50/kg 

Loch Arthur Kitchen Creations  

Christmas Cakes ** Christmas Puddings 

Mince Pies ** Fruit Mincemeat 

Almond & Citrus Stollen Bars 

Nutty Snowballs 

Lemon & Cardamom Shortbread  

 Crunchy Coated Almonds 

 Hand-made Chutney & Piccalilli 

Hand-Crafted Wreaths    
available from 30th November  

Bread Making Workshops 

25th January & 28th February 

£45 (includes lunch) 
Learn how to make your 

own bread from scratch 

on this one-day workshop 

in our own Farmshop  

Bakery. Perfect for        

beginners, this course  

uses yeast-based dough 

to bake a range of tried & 

tested Loch Arthur recipes.  

Then enjoy a fabulous Loch Arthur lunch while your 

own  hand crafted bread bakes in our ovens. 

Book now, or buy as a Christmas gift. 

http://www.locharthur.org.uk


          …… and finally, a few farewells 

They say that you wait forever for a bus… And then they all arrive at once. 

We have had a remarkably settled group of people working with us in the Farm Shop over the past years. We are always 

incredibly grateful for the commitment, friendship and connection of all the folk who work here. However, it happens that 

several longer term people have chosen, for various reasons, to move on this year…... 

Laura, who has been the driving force behind our wonderful kitchen team for the past five years.  

Erwin, who has been a vibrant, characterful and devoted member of the café team since day one.  

Linda, who’s smiling face and wonderful persona has, for the past four years graced our shop floor and back store. 

Clare, whose interest in, and knowledge of, our produce has been so valuable for the past seven years.  

It's always sad to see people leaving …….but we want to thank them for their time here and wish them all well into the 
future.  A wonderful new group of people have joined us recently or will be joining us soon whom, no doubt you will come 
to meet and know over the coming weeks and months. 
 

So, what’s happening at Loch Arthur during December... 

Saturday 30th November: 

 *Galloway Consort music in the shop and café. 

 *Wreaths start selling outside the farm shop. 

 *Freshly baked mince pies on sale from today. 

Friday 6th December: 

*Sampling of Aelder – a delightful liqueur produced in 

Scotland from locally foraged ingredients. 

*Last date for ordering of Christmas cakes. 

Saturday 7th December: 

*Cairn Chorus concert, 2pm, Cresset Hall, Loch Arthur. 

Friday 13th December: 

*Sampling of Organic Well Tree Jams and Chutneys -  

 inovative products, handmade made in Scotland. 

*Sampling of Lavera Cosmetics and Beauty Products - 

 a fine selection ...including some lovely gift ideas. 

Saturday 14th December: 

*Galloway Consort music in the shop and café. 

Monday 16th December: 

*Dickens’ "A Christmas Carol" at 7:30pm with Mince Pies & Mulled Juice …. £12/adults …£5/kids  

 And, for those who wish to come at 6:30pm we will be serving a plate of hot food …. £5. 

 Spaces are limited so please book early for this wonderful event. 

*Last date to place mail orders for Christmas delivery. 

Wednesday 18th December: 

*Last date for meat orders for Christmas collection. 

Sunday 22nd December: 

*All poultry and special meat orders  ready for uplift. 

Sunday 22nd & 29th December 

*Special Sunday opening days…..  9 am– 5pm 

31st December  … until 7th January 

 *FARMSHOP CLOSED  -  (Re-opens Wed 8th) 

Hours of Opening 

Over the Festive Period 
*************************** 

December 2019 

Saturday 21st OPEN  9.00 – 5.00  

Sunday 22nd OPEN  9.00 – 5.00  

Monday 23rd OPEN  9.00 – 5.30 

Tuesday 24th OPEN  9.00 – 1.00
 

25th, 26th, 27th, 28th CLOSED 

Sunday 29th OPEN 9.00 – 5.00  

Monday 30th OPEN  9.00 – 5.00  

We will then take our annual break.  

The shop & café re-open on           

Wednesday 8th January 2020. 

BEST SCOTTISH INDEPENDENT RETAILER  

NOMINATED AND VOTED BY THE PUBLIC 


