Leaves We Eat by Sally Bendall

People do eat a lot of leaves.  They don’t think they do, but they actually do and as a farmer we grow lots of leaves:  our cabbages, our kales, our broccoli, our leeks, all our leaves that we actually eat.  When they are all growing together, the whole field looks really stunning and all different colours that you can put into your meals.
Just look at this cabbage down here. It’s really bumpy on its leaves and lots of nice veins and red tinges on the edge of the cabbage a nice hard middle, a nice hard heart it’s got and those curly edges.  It really is a work of art.

When we cut the cabbage for people we generally just sell the centre.  We sell the hard nice heart there.  But the outer leaves just aren’t wasted, they go for the cattle and the sheep and the goats on the farm, so the whole cabbage is used. 

Can you just take a look at this cabbage leaf?  There are holes in it and something has been making those holes.  Something has been having a little nibble on it as well and that’s the wild life.  We don’t want pests eating the whole of the cabbage but when we’ve cut the bit that we need to put in to the farm shop or the markets then the outer leaves are enjoyed by all the different wildlife that we have on the farm.
Just look at this plant here.  We’ve left the stalks and the outer bits have all been eaten by the rabbits and the wildlife.  Now its winter time they really enjoy coming and getting the bits that we don’t need; the waste from all the fields are here. 

Look at the birds flying just across now.  I do love to see the birds flying off and they don’t only eat the waste and the leaves that we have here, but they shelter underneath in the cold months and some of them will even look for a place to make their nests amongst the vegetables here.
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