ANNOUNCEMENT
Notice is given that Cultivate's

Annual General Meeting
of Members will be held:

at 7 pm on Monday 9 June 2014
at the Old Library, University Church of St Mary, Radcliffe Square, Oxford, OX1 4BJ
for the following purposes:
7pm

8.30pm

Chair and Sponsor's welcome
2013 review and Questions & Answers
AGM motions (receiving of annual report and accounts, approval
of latest secondary rules, results of Board of Directors election).
Looking forward and further Questions & Answers
Annual Summery Dinner

Non-executive Directors: Tom Curtis (Chair), Sarah Flood
Executive Directors: Dan Betterton, Doireann Lalor, Emma Burnett, Joe Hasell
Cultivate is a Community Benefit Society registered in England, no. 31487R
14 Southdale Road, Oxford, OX2 7SD
www.cultivateoxford.org

1.

INTRODUCTION

If you dig out Cultivate’s first annual report, from a year ago, it’s full of firsts – our first
members, our first harvest, our first VegVan stops. It’s full of learning, and trying new things
out, and busily scrambling to put our amazing enterprise together.

Well, I can promise you we haven’t stopped learning. But this year you’ll see a
different, less frenetic, more considered flavour. We’ve been building on what we’ve
learned; adjusting things accordingly, thinking strategically, and putting down solid
roots for the future. It’s a sort of ‘coming of age’, and it’s a critical new phase in the
development of Cultivate.
You’ll see, as you read about the series of successes from 2013 and the
challenges we’ve overcome, that it’s working. The farm is becoming more and more
productive; turnover and profit is building; and we’ve got an increasingly
well-organised operation. We’re learning to be experts at what we do. So it’s
perhaps less radical this year – instead it’s solid, sustainable growth.
But it’s still very, very exciting! By moving from being a start-up to being a
maturing enterprise we grow in confidence and credibility. I’m sure that’s why, as I
write, we’ve just had a £60,000 business development grant confirmed from the
Esmée Fairbairn Foundation – people like to invest in success. So we look forward
to doing more and more of what we set out to do – produce wonderful, fresh,
delicious food for the people of Oxford, by the people of Oxford. A quiet revolution
in the food system – it’s great to have you with us!

Tom Curtis
Chair of the Board
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KEY FACTS & FIGURES
Local spend in 2013: £28,058, with 19 local
producers (65% of our total produce spend).
Value of Cultivate’s farm produce: £17,222 sold from
the VegVan and £3,900 to restaurants = £21,122
Raising the volume: The VegVan sold over 20
tonnes of fruit & veg!
Growing green: We produced over 4 tonnes of
vegetables on the Cultivate farm.

Consolidated farm operations. Roughly
doubled value of own farm production to
£21,000. Systems in place to enter organic
conversion in 2014.

Farm 10 acres of certified organic fruit and
vegetable production at the Earth Trust,
including an orchard and perennial crop area,
producing over £40,000 of produce in total.

Spent nearly £30k in the local food economy.
Worked with 8 regular local suppliers (plus
others). Continued to build relationship with
Thames organic Growers (TOG).

Work with at least 12 local (organic) producers
(hopefully allowing new entrants through
increased demand), spending approximately
£150k direct in the local economy.

Redesigned VegVan operations to maximise
efficiency all round, added farmers market
stalls, planned launches for 2 new stops in
2014.

Run the VegVan at 5 sites across Oxford, 2
farmers markets stalls and an online local food
shop.
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KEY FACTS AND FIGURES

Supplied 2-3 regular wholesale customers in
summer months.

Maintain a number of close wholesale
relationships with local restaurants and shops,
primarily as a route for surplus produce from
the direct channels and our own farm gluts.

Reached approximately 250 customers a
week and a turnover of £90k.

Reach 600 direct customers per week through
these channels and a turnover of c£400k.

Attracted and retained 380 members of the
BenCom.

Have 500 members of the BenCom.

Employed 2 full-time equivalent members of
staff.

Employ 6-7 full-time-equivalent members of
staff at living wages.

Reduced financial loss vs. 2012. Successfully
attracted grant funding to invest in walk-in
fridge, orchard;
Established the key infrastructure for our local
food business (walk-in fridge, vans, farm,
systems, membership, website, producers’
network, employees);

Generate an annual financial surplus to plough
back into the business to further its objectives
and pay interest to shareholders;
Earmark some of this surplus to replace vans
and other equipment, and to begin to allow
shareholders to withdraw their investment;

Concentrated on the core social enterprise
model but remained open to community
engagement
and
education/outreach
opportunities;

Be in a position to use this financial surplus to
secure long term community engagement and
education programmes in accordance with our
aims;

Provided volunteering opportunities on the
land and with the VegVan for more than 100
people over the year.

Provide supported volunteering opportunities
for more than 200 people over the year,
including for people from marginalised
communities.
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1

GROWING
Cultivate’s first year in 2012, plagued by cold and wet, was called by some farmers ‘the
worst growing season in living memory’ and much to our relief, 2013 saw improvement in
conditions! The year, though a far less taxing period weather-wise, was nonetheless not
without its difficulties.

Past seasons.
Spring was fairly late getting in, such that summer seemed to arrive
unannounced in a short, sharp burst of hot weather, before departing swiftly as the
autumn days closed upon us. Generally dry conditions throughout the season left us
acutely aware of the poor water pressure at the farm, hampering irrigation. Finally,
available labour in the key early sowing and planting period was sucked up by the
work
of
building
two
new
polytunnels, putting us a bit behind
for the rest of the growing season.
A combination of these factors
meant that overall we were not able
to capitalise on the good weather as
well as we might have done, with
some
crops
suffering
from
inadequate irrigation. The revenue
from our produce was £21,000 for
the year – not as high as we were
aiming, but still a 40% increase on
the year before (£15,000).
A number of important
positive steps were made during the
year. Our two new large polytunnels
– making the total four – are a great
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achievement in terms of increasing long-term production, and an exciting visual
marker of the farm’s developing capacity. In addition, the building of a further small
propagation tunnel meant we were able to raise 100% of our transplants (modules
started off in a poly-tunnel, and then planted out later in the season) ourselves over
the year – contrasting with 2012 where the majority were bought in. This translated
into a large financial saving and more timely handling of plants. The purchase of a
power-harrow attachment for our pedestrian tractor last year made a huge
difference to our system; it has now become our central method of cultivation,
allowing us to keep the use of the more aggressive and damaging action of the
rotovator to a minimum.
Our first less-than-successful
attempts at getting long-term green
manure leys established in sections of
the field in 2012 were greatly improved
upon over this past year. Currently, a
pretty even covering of red clover is
picking up again over 30% of our field
and looking good as it enters its
second year. In February, a team of
volunteers helped us plant a small
orchard of 60 fruit trees. The fruit
trees suffered from foraging deer,
which surprised us, given the absence
of this problem on the rest of our field.
This year, we’ll invest in properly
fencing off the area, which will
hopefully allow the trees to develop
unimpeded.
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1. GROWING

Year to come.
The timing of the Annual Report makes it very tempting to relay the news of
the current growing season, which as we write is now well under way – a temptation
that we won’t resist! With no major infrastructural tasks to complete and with the
well-timed fine weather we’ve had early in the season, we are, tentatively, feeling
reasonably on top of things at the moment – a peculiar and wonderful feeling!
Having the extra hands of some regular volunteers at the farm has really made a
difference to prep work throughout spring.
The Earth Trust have now kindly taken
steps to increase the water pressure. We’re
in the process of reassessing our irrigation
systems in the light of this, but it could
prove to be a radical step forward for us.
We have been experimenting with deep
straw mulching as a way of reducing
weeding labour and retaining moisture
and, currently, it looks like we’ll be taking
this further.
We have had an abundance of quality
land labour, both voluntary and paid. Now
that we have proven to ourselves that we
can raise our own quality transplants, we
are actually rebalancing slightly to buy in
some early plants – those that take up a
lot of space on the propagation bench and
those that require artificial lighting to get
off to a good start. We feel this is a
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best-of-both-worlds compromise that will optimise our system.
Looking to the season ahead and beyond, through consolidating and focusing
on what we grow best, we are aiming to increase revenue from the farm again this
year. Simultaneously we will be adapting our rotation in order to increase the
fertility-building component from 30% to 40% of the total cropping area from
next year.
Furthermore, as we develop the use of straw mulch further, we will be
experimenting with growing our own straw, itself in rotation with a
fertility-building phase, which hopefully will allow us to produce the majority of
our own compost as well. If this goes well, we will be on the way towards creating
a closed-loop system, with
our soil fertility being derived
almost entirely from our own
holding.
This fits into our overall
objective
of
becoming
certified
Organic,
which,
thanks to a very kind
(anonymous) donation to this
end, we will be able to initiate
sooner than anticipated. We
plan to go into organic
conversion over the course of
this year, allowing our
produce to become certified
2-3 years later.
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Real Farming Conference
In 2014, the first days of New Year were once more marked by a
mind-expanding burst of debate, hope and growth in the form of the 5th
Oxford Real Farming Conference. Cultivate again hosted the New Generation:
New Ideas strand at the Turl Street Kitchen, which became a meeting place for
some of the country’s brightest and most radical visions for the future of food
and farming.
Cultivate members and staff spoke in and chaired several conference
sessions and contributed to a new focus this year on practical skills for food
growing and marketing. We were also joined by Severine von Tscharner
Fleming of the Greenhorns young farmers’ movement in the USA, who gave
a barnstorming performance providing inspiration to our own movement in
the UK, creating and campaigning for a diverse and ecological approach to
food production.
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Good Food Oxford
Cultivate has partnered with Low Carbon Oxford to launch a new network
for initiatives promoting good, healthy, fair and sustainable food in Oxford.
Good Food Oxford is part of the UK’s national Sustainable Food Cities Network
and over the next few years will be finding ways to promote a vision for
Oxford as a hub for great food that is good for the planet.
A lot of this work is already well underway with the explosion of gardens,
food projects, shops, markets and restaurants all over the city over the past
few years, and Good Food Oxford will help signpost what’s going on and
support
an
ever
greater
proliferation of diverse, resilient
initiatives. With the support of
Oxford City Council already in
play, the launch of the Oxford
Good Food Charter in June will
be the first building block for
much more work to come.
Interested in finding out
more, or getting involved? Check
out goodfoodoxford.org.
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2

SELLING
2013 was an important period of maturation for Cultivate’s sales model. At the
beginning of the year we launched a radically revised VegVan schedule based on the
experiences of our first six months of trading, ceasing trading in a number of areas and
concentrating on longer stops at a few key locations.

Past seasons.
The decision to rearrange the VegVan schedule proved itself a good one as the
year went on, and we have built up a loyal customer base at our stops as well as
now being able to expand to new stops as resources allow. The second major
turning point of the 2013 season was the expansion and specialisation of our VegVan
and markets team. We hired and trained our first part-time staff members and
employed a dedicated VegVan
Manager. This was a vital step in the
effective management of Cultivate’s
sales – it was important for some of
the management responsibility to be
taken off the shoulders of the
founders, most of whom had been
juggling a large number of roles and
jobs within Cultivate!
It was also a step forward,
albeit a rather daunting one, for
Cultivate as an organisation to be
able to offer paid employment to
new people for the first time. This is
a healthy, necessary and productive
step in the co-op’s development and
the experience Cultivate is gaining as
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an employer will ensure that we always have the great
people we need for our continued sustainability and
growth.
The VegVan Manager role has now been in place for a
year, with Nina Brown captaining the ship in most splendid
style. Nina has overseen the roll-out of two new VegVan
stops, on Little Clarendon Street and Headington High
Street, the establishment of a new business line supplying
veg to the student-run Ox-Coop during term-time; the
installation of a glorious and long-awaited walk-in chiller
unit greatly increasing the efficiency of our operations; and
the expansion of the VegVan team to include seven
members of staff working part-time shifts.
As with all the best teams, our new VegVan group has
brought fresh ideas and insight to Cultivate, and is our key
asset in the mission to sell more local veg in Oxford.
Expansion has brought
challenges as well – in
particular
how
to
communicate
effectively
across a larger team, some
of whom might work only a
few days every month. A
key priority for the next
year will be to ensure that
all of our staff receive the
information and training
they need, and continue to
feel a vital part of the
co-operative’s work.
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2. SELLING

Looking forward.
There is still huge potential for growth at all of our VegVan stops, both in
customer numbers and in attracting a wider demographic. With the launch of our
latest new stops we have put a good amount of energy into marketing around
different communities through flyering, posters, ads in local newsletters and a slot
on BBC Radio Oxford.
But there is so much more to do. It is vital, now that these five stops are
settled, that we invest increasingly in spreading the word about where the VegVan
stops, to give as many people as possible the opportunity to access some of the
best produce from Oxford’s
farmers and other small scale
producers, and to ensure that
Cultivate always has enough
customers to keep us running!
We have realised just how long
it takes to get integrated into a
community: whilst we have a base
of brilliant regular and loyal
customers at certain stops such as
Magdalen Rd and the Rail Station,
Summertown in particular has
proved a harder nut to crack, and
has had wildly varying levels of use.
The VegVan has been so well
received at our two new stops,
both on Little Clarendon Street and
in Headington, that we are hopeful
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that interest will remain high and word will spread.
In Headington it feels like the VegVan has genuinely opened up many positive
and constructive discussions around food issues. This is a fundamental part of the
VegVan’s remit and indicates its potential to inspire and open discussions. At our
other stops, many of our customers are already on board with the concept of
shopping for local food, as well as the need to grow organically to help preserve our
soil and wildlife for future generations and to reduce our burden on the
environment. In Headington on the other
hand, we have had a larger than normal
number of interested people popping their
heads into the van to ask why are we
sourcing locally, and why are we growing
organically – it feels great to have a chance
to chat about these vital questions that
underpin our work.
In its capacity as a message-machine,
the VegVan also made an outing to the
Earth Trust’s Autumn Festival in October
2013 to let children enjoy the wondrous
sights and smells of freshly harvested veg.
It was brilliant to see how curious the
children were to experience the VegVan
and its bounty of produce!
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2. SELLING

Looking ahead to the rest of 2014, it is likely that our current schedule will
stay relatively settled as we concentrate on growing our customer base at each stop.
The big task for the year will be the development of our new online marketplace
platform for local food. We are very excited to have been awarded funding from the
Esmée Fairbairn Foundation in recognition of the potential for this project to allow
significant expansion of the volume of local food delivered around Oxford – and for
any innovations to be exported to other areas if successful (see Finances section for
more on this).
Developing the technology, logistics and relationships needed for this will
be a huge challenge, but this work will complement our existing VegVan and market
operations by allowing us to move
into a new and more permanent
warehouse space and to increase
the scale and efficiency of our
ordering systems. We will also be
able to take on new staff,
boosting both management and
operational capacity in Cultivate’s
sales. Another big step!
Finally, we are hoping that
the next year will bring us more
opportunities to take the VegVan
into different social settings, like
schools, to inspire and open
discussion around food issues.
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3

PEOPLE
Cultivate continues to attract volunteers and members who get involved in so many
different ways – not just by braving the elements on the farm and restocking the VegVan
shelves, but also by tweeting, leafleting, running film screenings, carrying out board-level
duties, cooking up vats of soup, building beautiful benches for the farm, and taking photos.

Social aims.
Like last year, we have a good balance of fantastic long-term committed
volunteers and inspiring blow-ins who come and go quickly but who leave their
indelible mark. We’ve also had visitors to the farm from further afield; most
memorably a group of young social entrepreneurs from the Transition Network’s
education programme “One Year in Transition”.
In our last report we spoke about our aspirations to provide more support
for volunteers, to re-imagine the workshare programme, to deepen member
engagement, and to expand on the formal
training programmes that we piloted in 2012.
These plans were put on the back-burner
during 2013, as the Board deemed it vital that
we focus all of Cultivate’s man and
woman-power on laying a path toward
financial sustainability. Knuckling down and
getting the growing and selling running
smoothly and securing funding to grow the
business has meant – to an extent - putting
some of our wider social aims on hold. This
decision has paid off, as described in the
Selling and Finances sections. We are now
ready – in earnest – to develop the people side
of Cultivate and to boost our social impact.
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Board of Directors.
Cultivate's Board of Directors oversees our strategic direction and
makes sure we're on the straight and narrow. The unpaid Directors
met 12 times in 2012. The Chair of the Board was Tom Curtis.
The Board has remained relatively unchanged since Cultivate was
born at the end of 2011. David Wilsdon stepped down at the end of
2012, and Julian Cottee stepped down in July 2013. Now coming up to
the beginning of our third year of trading we feel that Cultivate is ready
to open up the Board to new ideas and expertise. Founding Director
Emma Burnett will be stepping down at the 2014 AGM, and two new
Board places will be available.
We are excited to be able to take another step in our evolution
as a co-operative business by holding the first open elections this year.
These new Directors will mean that the composition of the board will
change from being dominated by Cultivate staff to having a small
majority balance of non-staff members. While three of the seven
Board spaces are reserved for staff representatives we think that a
greater non-operational membership will help the Board keep focused
on the overview big picture issues, leaving Cultivate's management
teams to concentrate on delivering our projects.
We look forward to welcoming two new Board members, and
thank David, Julian and Emma for their hard work in guiding Cultivate
this far. Thanks are also due to Tom Curtis who has been Chair of the
Board since 2011 and will step down from this role at the 2014 AGM,
although he will remain a Board member.
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3. PEOPLE

This year we will focus on bolstering support for our volunteers, our members
and our expanding staff team. Getting better systems in place for supporting people
will help us to improve what we’re already doing. But what we are particularly
excited about is that this work will also allow us to open Cultivate up to a wider
range of people; to welcome and engage more
under-represented and marginalised communities in
our activities.
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Social Media Volunteers.
Spreading the word is just as important as sowing, planting and harvesting.
Our team of social media volunteers have used Facebook, Twitter and blogs to
further inform the community about Cultivate’s work, telling the stories behind the
veg, engaging followers, encouraging comments, and creating lively discussions.
Though we were only initially looking for one social media volunteer, we
found three keen storytellers:
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3. PEOPLE
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Writing Workshops.
One of Cultivate’s goals is to provide a platform for people to run
their own food and agriculture themed events and initiatives, and this
year we worked with Cultivate member Manda Joyce to help facilitate a
number of creative writing workshops. Taking a cue from the
Foodosophy reading group, another highly successful member-led
initiative run by Michael Buick for well over a year now, the workshops
extended our literary ambitions into uncharted creative territories.
The first workshop was held in January 2014 at the Albion Beatnik
Bookstore in Jericho. It had an element of Foodosophy – we discussed
Wendell Berry’s ‘The Pleasures of Eating,’ then explored ‘Poem with a
cucumber in it’ by Robert Hass. Then Manda directed us in thinking and
writing exercises, culminating in the production and recitation of some
truly amazing fruit- and veg-focused poetry and prose.
A second workshop, an all-day retreat on the Cultivate land and at
the Earth Trust’s Poem Tree Café, was held on probably the only sunny
day in February (or so it felt). It was beautifully facilitated, with trips out
into the field and up onto the Clumps, to investigate seemingly
unimportant and neglected things, and to explore our senses. Everyone
had a chance to think and write about different aspects of the farm and
landscape, from fine details to sweeping vistas to buffeting winds. And,
of course, there was tea, cakes, and soup made from (very) local
produce.
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3. PEOPLE

25.

Fabulous vegetable themed drawings
at the beginning and the end of this
booklet, and on the left of this page,
are by local artist and craftster - and
our latest VegVan recruit - Lisa Curtis!
Find her on the van, on the walls of
Oxfork, and at www.lisamadeit.co.uk.
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4

FINANCES
Looking back.

Overall 2013 was a successful year turnover-wise. We exceeded our targets for
sales via the VegVan and farmers’ markets and, overall, brought in about £90,000 of
revenue through our social enterprise activity (roughly £80,000 of sales and £10,000
of grants). The consolidated VegVan trading pattern and new farmers’ market in
Summertown have been two key reasons for this success. Securing capital grants to
cover the cost of a new orchard at the farm (TOE2), and to purchase a 4th polytunnel,
a new power harrow and a large walk-in
fridge (The Honor Chapman Foundation
and Oxfordshire Community Foundation)
were real successes as well. This income
is accounted for over a number of years
to match the depreciation of those
items.
However, despite exceeding our
revenue targets by 9%, once we take off
the costs of growing or buying-in the
produce, our gross profit was actually
12% below our original plans. The
reduced amount of produce from the
Cultivate farm (explained more fully in
the Growing section) was one
contributing factor. We were also unable
to achieve the target mark-up on
bought-in produce for much of the year
(we aim to generate £1.50 of revenue for
every £1 we spend on buying in
produce). Some targeted price increases
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in the middle of the year, as well as waste and
stock management improvements, have shown
positive results towards the end of the year and
into 2014.
The fixed costs of running the co-op
(salaries,
vans,
accountancy,
insurance,
depreciation etc.) went broadly according to plan,
with a 4% overspend for the year. All this added
up to a loss of around £16,000 rather than our
original forecast of £10,000. This reduced the
total capital and reserves held by the organisation
to just under £20,000 at the end of the year.
Whilst a loss (and a larger than budgeted one at
that) is always disappointing, we took
encouragement from the progress made versus
2012 (when we made a £52,000 loss, though
most of this was due to the capital expenditure of
starting up). We have enough in reserve to launch
into a further year’s growing and trading, and
have a Board-level plan in place to secure
financial sustainability in the near future.
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4. FINANCES

Profit and Loss Account 1/1/13 to 31/12/13.
2012 Results 2013 Results % Change
2012-2013

2013 Budget % Variance 2013
vs. Budget

TURNOVER
Veg Van sales
Farmers Market
Wholesale
Membership subs
Grants & Other

30,229
3,186
2,676
577
9,501

41,789
33,092
3,900
1,129
9,835

38%
939%
46%
96%
4%

37,375
32,273
5,388
751
6,496

12%
3%
-28%
50%
51%

Total Turnover

46,169

89,745

94%

82,283

9%

COST OF SALES
Bought-in produce
Farm running costs

16,453
25,286

43,168
13,366

162%
-47%

32,595
11,952

32%
12%

Total Cost of sales

41,739

56,534

35%

44,547

27%

Gross Profit

4,430

33,211

650%

37,735

-12%

EXPENSES
Employment
Central costs
Van running costs
Depreciation estimate
Depot

29,820
12,847
10,560
3,675
0

26,905
9,377
8,541
4,176
392

-10%
-27%
-19%
14%
0%

25,950
9,347
7,967
4,140
308

4%
0%
7%
1%
27%

Total Expenses

56,902

49,391

-13%

47,712

4%

Net Profit

-52,472

-16,180

-69%

-9,977

62%
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Balance Sheet.
At 31/12/13

At 31/12/12

FIXED ASSETS
Van & Adaptations
Farm & Depot Equipment
Depreciation
Total Fixed Assets

13,365
18,679
-7,851
24,193

13,365
10,018
-3,676
19,706

CURRENT ASSETS
Cash at hand and in bank
Debtors (owed from customers)
Total Current Assets

9,413
1,339
10,751

25,810
474
26,285

CURRENT LIABILITIES
Creditors: Trade (amounts owed
to suppliers)
Deferred grant
Total Current Liabilities

1,615
13,944
15,558

1,791
8,636
10,427

Fixed Assets + Current Assets
less Current Liabilities:

19,385

35,564

CAPITAL AND RESERVES
Share capital
Profit and loss reserves

88,036
-68,651

88,036
-52,472

Total Capital and Reserves

19,385

35,564

Copies of our full accounts are available upon request
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4. FINANCES

Looking forward.
Cultivate is more than just a business, but our financial picture is dominated by our
retail activity – we buy great quality produce direct from local farms, invest in our own
vegetable production and sell this produce to the general public.
To do this, a core infrastructure is needed before you even begin trading, and our
major realisation over the first two years is that the minimum size of this infrastructure
is considerably bigger than we had originally thought. You need a warehouse,
refrigeration, serviced vans, a team of staff to run the operations behind the scenes
(sourcing,
marketing,
logistics,
bookkeeping
etc.),
insurance,
accountancy services, a web site and
a budget for shareholder interest, as
well as accounting for depreciation of
equipment – quite a list! And all this is
before you’ve paid a local grower for
a single carrot, planted a single
tomato seed or sold a single turnip.
At maturity, we now think
these infrastructure elements, our
‘Fixed Costs,’ will cost approximately
£75,000 per year. The great news is
that all of this core infrastructure is
now in place, but it needs to be paid
for every month in order to keep
things running.
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So, to return an overall profit (a target £10,000 a year in
order to build up reserves), we need to sell on produce to
our customers at a total of £85,000 more than it costs us
to buy it or grow it. As well as buying or growing the
produce, we also have the cost of staff to run the market
or van, and the costs of fuel and any banking transaction
fees. All in all, we figure we can make about 25p ‘Gross
Profit’ for every £1 we take in sales. A quick sum puts the
‘breakeven’ size of Cultivate at somewhere around
£300,000 of sales turnover per year (the figure was
£80,000 last year). If we want to survive and thrive, we
need to quadruple our turnover.
Our existing routes to market (the VegVan, farmers’
markets and some sales to restaurants) have potential to
grow, but only so far – there are only so many hours the
VegVan can trade, only a certain number of communities
who run markets, and the margins are so narrow on sales
to restaurants that selling anything but our own farm
gluts does not currently make sense. The new VegVan
stops (described in the Selling section) and tweaks in
pricing and marketing lead us to believe that these
channels can mature at about £125,000 of turnover per
year. They will always be a core part of our activity, but
there is a need for a new distribution channel, and,
interestingly, plenty of capacity within the existing
infrastructure to manage it.
We believe we have identified a gap in the market
for a web-based order and delivery service offering local
produce to customers for whom it is not practical to
frequently visit farmers’ markets or the VegVan. Our
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surveys show that convenience is a major barrier to regular local food purchasing
despite high levels of demand. The service we are developing will offer complete
choice, therefore targeting a different market to existing box schemes and tapping
into the rapidly growing online grocery sales market. In April 2014 we were awarded
a grant of nearly £60,000 from the Esmée Fairbairn Food Strand to cover the fixed
development and launch costs of this new online shop (as we don’t have the internal
reserves to fund this work) and we hope to start trading online in Autumn 2014. We
are extremely excited about this next phase of Cultivate’s work and optimistic about
its potential to secure our long-term financial independence, as well as its potential to
provide a more robust route to market for other local producers.
As soon as we are confident that we have reached this position, we will begin to
pay shareholder interest - this is currently forecast as happening in 2016, two years
later than originally planned.
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Cultivate 4 Year P&L Forecast.
2014

2015

2016

2017

TURNOVER
VegVan & Farmers Markets
Wholesale (Cultivate farm produce direct to restaurants)
Online Shop
Membership Subscriptions
Previously Deferred Grants Income Released
Other income (interest, hosting,
new grants/donations)

115,580
4,600
12,190
1,275
2,952

122,718
4,600
130,180
1,593
2,952

122,895
4,600
227,010
1,991
2,952

125,235
4,600
234,600
2,489
792

62,177

0

0

0

Total Turnover

198,774 262,043 359,448 367,716

COST OF SALES
Bought-in Produce
Casual Employment (retail)
Farm Costs including labour
Van Running Costs
Online transaction fees

70,737
11,718
23,590
6,701
366

138,696
23,491
27,688
8,846
3,905

Total Cost of sales

113,112

202,627 268,771 272,300

Gross Profit
Gross Profit without grants
Gross margin without grants

85,662
20,533
10%

59,416
56,464
23%

90,678
87,726
25%

95,416
94,624
26%

EXPENSES
Salary Employment
Warehouse Costs
Administrative Costs
Van Fixed Costs
Depreciation
Share offer interest

23,206
14,074
11,981
3,262
4,536
0

31,200
21,340
11,005
3,460
4,536
0

31,200
21,340
12,535
3,460
4,536
2,700

31,200
21,340
12,735
3,460
4,800
2,700

Total Expenses

57,059

71,541

75,771

76,235

Net Profit
Net Profit without grants
Net margin without grants

28,603 -12,125 14,907
-36,526 -15,077 11,955
-18%
-6%
3%

19,181
18,389
5%
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192,086
31,350
27,938
10,587
6,810

194,472
32,212
27,938
10,640
7,038

4. FINANCES

Although the full picture of what Cultivate is can become lost when reduced to
figures, we believe the transition from the 2013 results to the 2017 projection offers
an exciting and increasingly realistic vision of Cultivate’s work as a locally-owned,
values-led food business for Oxfordshire.
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5

CARBON FOOTPRINTING
This year Cultivate has taken the first step in a bigger process to measure the
greenhouse gas emissions from the business, starting with the farm. We collaborated with
the Farm Carbon Cutting Toolkit to use their Farm Carbon Calculator, which takes into
account multiple factors to give an overall picture of greenhouse gas emissions from a
growing site.
Every methodology for calculating emissions is different, and includes or excludes
different elements of the farm system and its inputs. So our figure isn’t directly comparable
with other farms – but what it does do is help us identify where our greatest impacts are and
where there is potential for sequestration across the site.

What we found.
Whichever way you look at it,
our overall footprint is relatively
small. This is great, and down to the
fact that:
Our production techniques are
labour-intensive rather than using a
lot of machinery. All we have for
help is a two-wheeled tractor fed
with the occasional guzzle of petrol
(and a few hours of contractor time).
We don’t use artificial pesticides or
inorganic fertilisers, one of the main sources of emissions in conventional farming.
We don’t have any electric lighting or power on site. Boiling tea-water on the gas
stove is responsible for 0.36% of our total emissions, but this is considered
absolutely essential for worker and volunteer welfare.
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Carbon embodied in constructions and infrastructure
is low – our only structures are the four polytunnels
and a packing shed made of straw bales and
tarpaulin.
All energy for heating propagation units (off-site) is on
a renewable tariff.
Our main impact areas are as follows:
By far the largest emissions source is transport to and
from the site, which at 20 miles return journey 4 or 5
days a week is responsible for 60% of total emissions.
Coming in at 15% is tractor diesel use by contractors
– which, although infrequent, is an energy intensive
operation.
Farm practices including the use of bought-in
substrate for plant-raising, compost use and soil
management collectively emit just under 9% of the
total.
A total of just under 2% of emissions is embedded in
materials used in the plastic coverings and metal
frames of the polytunnels, water systems, and farm
implements.
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The total farm emissions come to around 6,000kg of CO2 equivalent
each year.
At the same time, Cultivate’s site is responsible for sequestering between
700 and 1,500 kg of CO2 equivalent every year, though likely towards the bottom
end of this figure. The variation is due to the fact that the calculator only allows
us to input acreage of mature orchard, while our orchard is only a few years old.
So come back in 10 years and we should be sequestering more! Our hedgerows
and uncultivated field margins are responsible for the bulk of the current
sequestration potential.
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Cultivate Farm emissions 2013-2014:
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Next steps.
Main emissions source: While all of our staff live in Oxford, regular van trips to the
site are inevitable so our main GHG source is hard to reduce significantly. Training
our drivers in efficient driving techniques could save up to 10% of fuel cost and
emissions, and we should consider buying a more efficient diesel or electric vehicle
when the current crew van needs replacing.
Soil organic matter: This analysis of our farm site didn’t include any measurement of
carbon sequestration in soils – we will look into having this tested. When we
inherited the site, soils had been degraded by years of conventional arable farming.
As we continue to follow organic management practices, soil organic matter and
sequestration potential should continue to grow. As a starting point, we will monitor
the soil organic matter to steer us in the right direction.
Look after capital items: The impact of capital items is spread over the number of
years of their lifetime, so extending the lifetime of polytunnels, machinery, fencing
and other infrastructure with care and good maintenance will reduce their overall
impact.
Footprint the retail operation: This cradle-to-gate analysis takes us only as far as the
impact of our veggies when they get harvested from the ground and brought back
for storage in Oxford. The next stage will be to assess the impact of our warehouse,
refrigeration and the VegVan. Watch this space! (And if you’re interested in helping
out, get in touch).
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Cultivate is people-powered!

How to get involved?
Over the last year, Cultivate has grown from scratch to encompass over 350
members and over 100 volunteers. Volunteers do all sorts of things, from working
at the market garden to programming apps, from helping at a VegVan stop or
market stall to advising on employment law. Anyone who wants to be part of
Cultivate is invited to get in touch – whether you want to turn up and do some
practical work for a few hours, to make a regular volunteering commitment, or to
get involved in overall strategy and project development.
More details at: www.cultivateoxford.org/get-involved
or email: info@cultivateoxford.org
Thank you to everyone who has had a hand in the achievements listed in this report.
You are truly too many to list, numbering in the hundreds. Together we are bringing
people-powered food to Oxford!
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