
Farms and rural businesses 

 

Redbournbury Mill is a very important business to Redbourn.  It is a working Water-

mill, and works closely with Hammonds End Farm, grinding local wheat and turning 

it into flour and bread.  The Mill does not employ staff, but uses local volunteers as 

well as providing bread baking training days.  They have the Mill, the bakery and the 

museum.  They support the idea of an education centre and wildlife area along the 

River Ver, and as the river is essential to the work of their business, they would 

oppose any development which would pose a threat to the free running of the River 

Ver. 

 

Offering local people the chance to volunteer and to learn about baking, is one 

contribution to the village.  The other is that a proportion of the bread and flour sales 

money is donated to village charities such as the youth club, Scouts etc.  The charities 

are nominated by the volunteers working in the mill and bakery.  They do not have a 

lot of delivery vans, and their sales are all via local farmers markets and farm shops – 

their volunteers take the flour and bread to market and to local cafes. 

 

Hammonds End Farm – farmed by Howard and Ginny Roberts.  This is an organic 

farm, and is vital to the future of Redbournbury Mill as a business.  For Hammonds 

End Farm, like the Mill, the Ver Valley is vital.  Howard’s father started farming here 

in 1955 and ran a traditional mixed farm, but since the 1980s the farm has been 

largely arable.  Howard now has a small herd of Sussex cattle that provide natural 

fertilizer for his organic operation.  This organic operation allows the Roberts to keep 

control of their 270 acre farm and not have their farming style dictated by a large 

multi-national fertilizer company, and the price they get for the end product dictated 

by another large company.  In 1998 they started to convert to organic food and have 

been fully organic since 2008. They grow rye, wheat, oats, beans and spelt which is 

suitable for people with gluten intolerance.  Flour goes to Redbournbury Mill and also 

to Jays Delicatessen in Harpenden.  They are a fully local and integrated business and 

vital to the supply of food in this area.  Future plans include expanding the livestock 

side of the farm, and also possibly moving into food processing and marketing of their 

own cereals and muesli under their own brand to meet the growing demand for local 

food.  This is likely to create more local employment opportunities. 

 

 

 

Herts County Showground – contact is Mike Harman  

 

This business has not always been helpful to the village, but supports local farms and 

agricultural business.  Since Mike Harman took over he has made efforts to support 

local voluntary organisations in Redbourn, and donated free tickets for auction or 

raffle to 50 local charities in Redbourn to celebrate the 50th anniversary of the 

Showground.  The Herts County Show, which usually takes place in May, allows 

people to experience the agricultural business which goes on around them.  Sheep 

demonstrations, ploughing, tractors, and cattle displays go alongside the beer tents 

and marquees and events which bring many people into the Redbourn area.  Green 

Belt restrictions mean that the showground cannot be used for much more than the 

County Show, but they are allowed to hold 14 car boot sales each year, and hope to 



get permission to hold more.  The site was also used during the Olympics as a Park 

and Ride to the Olympic park, but was only really used by local people. 

 

 

 

Bill Barr – Dane End Farm 

 

Bill has been very active in the local agricultural business community, and is on the 

committee which runs the annual ploughing competition.  He has worked very closely 

with the police and the Rural Special Constable to try to reduce crime in the rural 

parts of Redbourn, including illegal hare coursing, rustling, thefts from farms, fly 

tipping and other similar crimes.  He gives talks all over Hertfordhshire about local 

agriculture.  Bill also owns Butlers Farm, and has 650 acres of farmland which he 

took over from his father, who moved there in 1963.  He did have 2,000 pigs and 

supplied Waitrose, but legal restrictions meant that this was too much work and he 

gave up the pigs in 2001.   Now the farm is entirely arable, and is contract worked to 

give economy of scale.  The old pig buildings are rented out for storage and craft 

enterprise.  This brings other businesses into the agricultural areas of Redbourn 

parish.  

 

Bill and Val Barr have taken on environmental schemes promoted by the Government 

to enhance the countryside by planting hedges and wild flowers, introducing field 

margins and constructing ponds over a 10 year period. They are monitored by Natural 

England by site visits and by satellite.  8 per cent of the land is tied up with these 

schemes, but with global demand for food increasing, it may make business sense to 

avoid taking this much land out of production for 10 years.  This is a very different 

operation to the small, local operation of the Hammonds organic farm.  Bill uses 

satellites to navigate heavy machinery and apply exactly the right quantity of fertilizer 

to each area.  A tractor costs £1,000 per day in fuel so the traditional three-stage 

cultivation technique has been replaced with a machine that does everything in one 

pass.  This farm is a cutting edge business with wide diversification, offering a lot of 

employment, and contributing to food supply. 

 

 

 

(There are several other farms and rural businesses which need to be contacted, 

including Flowers Farm which has a wide diversification including recycling 

mattresses for the NHS) 


