
REAL DAIRY ICE CREAM

Our organic farming status
Our herd of 250 Friesian Holstein cows roam over eleven hundred acres of organically farmed land. This is managed to 
Soil Association certification, the highest possible standard of animal welfare, environmental and wildlife protection. 
Under organic standards, our cows are raised without the routine use of antibiotics & wormers and they receive a 
routine health check at every milking (that’s twice a day, seven days a week!) 

We farm our land in a sustainable way without chemical fertilisers or spays, rotating crops yearly to ensure fertility of 
soil. Our cows spend most of the year outdoors, free to roam on fresh Cotswold pastures and graze on grass and clover.  
We grow 95% of the food our cows eat on the farm, including oats, barley, wheat and silage for winter.

We are a homegrown British farm and business; the Hawking 
family have farmed this land since 1971 and Will began making 
ice cream in 1988. 

While the business has grown over the last 50 years, we are proud 
that our dairy farming heritage remains strong. This means land 
management & animal welfare are at the heart of our story.

Sustainability & LIFE On THE FARM

Organic farms are proven to be havens for wildlife, with plant, insect & 
bird activity 50% more abundant than conventional farms. In 2021, we 
housed two bee hives on our farm – that’s approximately 20,000 bees! Not 
only do we welcome bees onto the farm to help fertilise our crops, these 
little pollinators will hugely increase and sustain surrounding pastures’ 
biodiversity.
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We have accelerated our tree planting programme on the farm and 
have planted over 2,000 trees in the last few years. As well as increasing 
biodiversity and providing a home for wildlife, trees absorb CO2 from the 
atmosphere and as such, we are reducing our company’s carbon footprint.



Green energy
Solar panels are one of the purest ways to harness energy as solar is a truly renewable energy source. Unlike other forms 
of energy, we cannot run out of solar energy – we even generate energy on rainy days! Over the years we have been able 
to invest further in this form of green energy: we now generate up to 150kw of power using photovoltaic solar panels 
on our barn & factory roofs, accounting for approximately 20% of all our electricity requirements. 

Carbon footprint
We are currently measuring the carbon footprint across our 
business. Uniquely placed in the industry, we can offset emmisions 
with positive changes on our own fields (like planting trees) and 
choose more sustainable alternatives to improve our supply chain. 

We keep our food miles low with our primary ingredient travelling 
only metres from the milking parlour to the factory.  We only ever 
use our herd’s milk in our ice cream, that means every scoop of 
ice cream contains over 50% fresh organic milk! We buy clotted 
cream from dairies in the South West and reduce our transport 
movements by buying ingredients and packaging in bulk. 

Farming organically has a smaller environmental footprint than 
conventional farming as there are no oil-based sprays or fertilisers 
in use. In fact, science shows that farming organically reduces 
greenhouse gas emissions more than any other agriculture 
system. This is because healthy, organic soils are one of the 
biggest carbon sinks.

Recycling and Plastic on the farm
We continue to work closely with our packaging suppliers and local health 
authorities to ensure our packaging is as environmentally conscious as it can be. 

All our packaging is 100% recyclable and in our new retail re-design, we 
encourage at-home recycling with clear on-pack labels. From 2022, all 125ml & 
180ml tubs will feature a new card lid and wooden spoon. 

From production across the farm, cardboard and plastic is baled and sent onto 
recycling centres, therefore avoiding excess waste in landfill. We encourage 
and support all our trade customers to reduce, reuse and recycle. For more 
information on how you can reduce your environmental impact on your own 
site, see our website.

Our environmental impact
Did you know a cow can drink up to 80 litres of water a day? That’s almost a bathtub 
full! We have our own borehole on the farm which is a natural water source that keeps 
us self-sufficient for water across the farm, milking parlour and farm house.

In an aid to reduce our energy output we installed a Heat Exchange Unit in our factory 
to recycle lost energy during pasteurisation, all our light fixtures use LED bulbs and we 
use inverters in the milking parlour to reduce electric consumption by up to 80%.

We only use the latest ozone-friendly refrigeration gases in our freezer equipment. Our 
Wood Pellet Boiler on the farm heats 100% of the hot water for our on-site factory. This is a 
green energy resource that is fueled with sustainably sourced pellets from UK forestry. 


