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1850 100 acre

Farm established

1930

Mixed farming
10 pastured cows

1980 240 acre

Dairy farm
250 milking cows

Registered herd

Source: Earl, DigitalGlobe, GeoEye, Earthstar, Geographics,
CNES/Airbus DS, USDA, USGS, AeroGRID, IGN and the GIS User
Community




Closed-loop and healthier eating

Consumption Production R&D
f o~ T
Actors Preparers Producers Researchers
Household & Retail  Farmer & Grower
Drivers e Health & pleasure e Market buoyancy ¢ Seed health
e Cost & availability e Season-to-season yield e Root health
e Convenience e Harvestability ¢ Plant morphology
e Visual & palatability e Storability e Nutritional quality
Provenance Adding
~— & — value

PERCEPTUAL DISTINCTIVENESS
‘Culinary breeding’
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PASSIVE consumers
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ACTIVE Civic-minded consumers. . . who can cook
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D) Sormmarstos World Soil Day
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Contact: Eric Holub
University of Warwick

Fresh food - homegrown

Baby Butter Bean & Wonky Veg soup
with English mustard & Herb garnish

A missing link in UK
vegetable production A missing ingredient in our cuisine




A Tale of Two Beans

1) Wide breeding potential
for market types

F5 families
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| 4) Disease resistance

§ * Halo blight (Races 1-6)
{ * BCMV (l-gene)
1 * Anthracnose

5) A resilient root system
e cold tolerant

e root rot tolerant

e drought tolerant

e low nutrient tolerant




WARWICK

To BE, or not to BE?

ANSWER: Yes, toBE... A healthy consumer
A civil society

A resilient economy

A sustainable environment

For closed-loop thinking about our food system

Yes, TO Peas and BEans




