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NFU Poultry Producers – in depth

Passion, enthusiasm and 
attention to detail 

Continuing our series of interviews with NFU poultry producing members, 
Editor Alison Bone talks to two traditional turkey growers

Lydiard Turkeys – giving their birds a ‘fantastic’ life

If you want to see passion and enthusiasm 
for turkey production you won’t go far 
wrong visiting Chris and Lindsay Rumming 

at Lydiard Turkeys. They love the fact that they 
can let their turkeys be turkeys as they are 
reared naturally and are allowed to develop 
their inquisitive personalities. Chris started 
his small Christmas turkey business on the 
family mixed farm in 2008. As a son coming 
into the business, Chris was looking for a 
diversification project he could call his own 
and realised that with a growing appreciation 
amongst consumers for local, extensively 
reared animals and the population of 
Swindon on his doorstep, there was good 
potential to develop a profitable enterprise 
rearing slow growing, bronze turkeys. 

From starting with just 40 birds, he has 
expanded slowly each year since and this year 
has placed 275 poults. 

As Chris explains, “I see it that my job is 
to give our birds the most fantastic life I can, 
even if it isn’t a long one. In the process I 
believe we then produce the best quality bird 
for the table. Most importantly I do whatever I 
can to reduce stress on the birds, for example 
using a mobile slaughter trailer, which I take 
to the birds that are quietly waiting in their 
darkened lairage shed. I only take out one bird 
at a time under my arm and so endeavour to 
make their last few moments of life as stress 
free as possible. During the rearing we ensure 
they have more than twice the legal external 
space and plenty of vegetation, orchard trees 
and other items on the range to stimulate 
them. We also let them out as soon as we can, 
as young as three to four weeks depending 

on the weather. We don’t have our turkeys 
beak tipped and hope that by keeping stress 
levels low and attention to detail we can 
maintain this position.”
Assurance of quality
Two years ago Lydiard Turkeys joined the TFTA 
(Traditional Farmfresh Turkey Association) and 
is audited to their ‘Golden Turkey’ standards. 

“We feel it is important to be able to tell 
our customers that we produce to certain 
standards so that they have confidence in 
what they are buying,” says Chris. “Joining 
the TFTA has also been a benefit in that it has 
provided a useful network of other traditional 
turkey producers to whom we can turn for 
advice if need be. We’re still pretty new to 
this business and we are learning all the time. 
We attend the annual NFU turkey marketing 
meetings too and find these provide us with 
very useful information.”

 Chris and Lindsay perfectly complement 
each other, as they will both admit.

“I’m the cautious, perfectionist” says 
Lindsay “and Chris is the more gung ho, PR 
man. I have to rein him back at times but we 
are slowly putting our name out in the market, 
mainly through local parish newsletter 
advertising, presence at local food fairs, 
signage and word of mouth. We’ve also set 
up Facebook and Twitter sites which are quite 
fun to post news on and are re-vamping our 
website to give a more professional look and 
allow for online ordering. We don’t want to 
lose the personal touch though. We only sell 

direct to the public and to them it is important 
to feel there is a relationship; that we care 
about their custom. 

“I make sure we keep good records and 
email all our previous customers personally 
every year inviting them back. On collection 
we give them mince pies and mulled wine 
and try our best to make the experience 
something happy and memorable. We also 
take care over the presentation of our turkeys, 
boxing them nicely with recipe leaflets, a 
bundle of herbs and I’ll be offering meat 
thermometers this year for those that want 
them. We’re proud of the fact we do all our 
own processing and can offer not just whole 
birds but crowns and rolled joints which are 
becoming ever more popular.”

Lydiard Turkeys has achieved some 
excellent public recognition by winning 
the Independent Food/Drink Producer of 
the Year in the Wiltshire Life magazine 2014 
awards. They have also been involved in a 
long running series with BBC Wiltshire radio, 
whose vegetarian journalist Simeon Courtie 
followed the life of his own turkey ‘Lydia’ from 
arrival at the farm last year to her despatch 
and readying for the table.

“We’re going to enter our products for 
more awards this year to see how we get on.” 
says Lindsay with a smile. 

With their dedication and drive I’m sure 
they will do well.



Rob Hart, also a TFTA member for 
some twenty years, has been 
producing free-range traditional 

turkeys for more than 30 years at his 
smallholding near Gloucester. It all began 
when Rob and his wife Linda agreed to help 
out another farmer in the village with his 
turkeys, in the run up to Christmas. They fell 
in love with the turkeys and decided to find 
a small farm where they could pursue their 
dream of raising them in the traditional way, 
rather than a way that was convenient and 
cheap. They invested heavily in purpose-built 
premises and were determined to raise the 
slower growing, higher welfare turkeys their 
customers wanted.  There would be no short 
cuts. I went to meet Rob in mid-September. 

When you pull into Rob’s drive it doesn’t 
look like a farm, more like an ordinary house. 
I wasn’t sure I was in the right place! However, 
there was telltale chirping and the odd 
‘gobble’ coming from beyond the double 
garages, which are in front of the purpose 
built, immaculate production facilities. In a 
green field overlooking the beautiful  
Severn valley were some lovely bronze 
turkeys enjoying the sun and curious to see 
who’d arrived.

Rob Hart is a quietly spoken man who has 
spent much of his working life in an office 
environment, although his father came from 
a farming family.  However, there is no hiding 
his passion and the meticulous attention 
to detail he puts into the production of 
traditional turkeys.

As Rob explains, “Arriving as day olds, the 
birds do not leave our premises until sold 
to our customers. By limiting the number 
of turkeys we produce we can ensure that 

quality is not compromised and honour 
bygone methods, whilst adopting modern 
standards of welfare and hygiene. All our 
birds are entirely dry plucked by hand, 
including the wing tips, and evisceration, 
which is done to order, is also by hand, using 
stainless steel tools. A butcher’s ‘V’ block 
is used to pull the sinews – no visits are 
required to the gym at Christmas!

“We take every care that our turkeys 
not only look good but taste fantastic. The 
birds are presented in our own boxes with 
herbs, recipe booklets, locally made organic 
cranberry sauce and pop up thermometers. 
The small number of butchers we supply are 
provided with personalised PR material. In 
our shop we offer customers all the extras 
they might need. These are locally made, 
mostly organic and include Christmas 
puddings and cakes, stuffings, fresh cream, 
chutneys and relishes, handmade Gloucester 
cheeses, home cured bacon and smoked 
Severn salmon. Tastes of Gloucestershire 
hampers are also available.”

 “We encourage feedback from our 
customers and carefully listen to what they 
say so that our range of whole birds, crown 
joints, half turkeys, boned and rolled joints, 
tied single breasts and diced turkey thigh 
meat caters for a large gathering or a meal 
for two.  

“Over the years our reputation has 
grown, mainly through word of mouth 
until our website was launched five years 
ago.  The website provides online ordering 
and a courier service is available.  We have 
customers who drive from Devon and 
London and many have made us part of their 
Christmas tradition for decades. 

“In terms of rearing the best quality birds 
my philosophy is that if you do your best for 
them, they will do their best for you. Their 
welfare and your attention to detail are 
paramount. Turkeys are real characters and 
you can tell how they’re feeling as soon as 
you walk into the building. A general level of 
‘chatter’ and you know they are calm  
and content. 

"Even though we have around 1,000 birds 
of different ages you have to be prepared to 
look after them individually. We pick up each 
poult and give it a drink when it arrives and 
put biodegradable paper over the shavings 
for the first few days so that the young poults 
don’t ingest the shavings and damage their 
gizzards. Biosecurity is very important and 
I use different footwear for the different 
buildings as well as foot dips.” 

 “Three members of the Christmas team, 
including myself, are licensed slaughtermen 
and the staff, who help us pluck and dress 
the birds, live locally and save up their annual 
holiday to be here. Some of them have 
been with us for 20 years or more. We have 
a truly brilliant little team, which includes 
our son Matt, who now lives in London 
but always manages to arrange a ‘holiday’ 
at Christmastime. Matt also takes care of 
Facebook and Twitter arrangements much to 
my relief.

 “We work hard all the year round to 
produce the finest quality free range turkeys 
because we take pride in our family business, 
as do the rest of the team. Receiving 
wonderful feedback from our customers who 
tell us that we have contributed to making 
a very special Christmas meal makes it all 
worthwhile!”
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Hart’s Traditional Turkeys – A very special Christmas


