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LINNALLA FARM ICE CREAM
Linnalla ice cream is hand-produced on the Flaggy Shore of Finvarra, the Burren by Brid and Roger Fahy.  They use whole milk and cream from their own shorthorn cows, native to the Burren, to create ice cream free from artificial flavours, colours or preservatives. The farm has been a dairy yard since the 1800's but by 2004 they knew that they needed to adapt to survive and build a viable future for their family, and give their children a chance to continue to farm the Burren. Linnalla ice cream started production in 2006 and the speciality ice-cream is now available in shops and restaurants in the Clare and Galway areas.
	
	


So what led them to this? 

The writing was on the wall…- a coastal farm is very pretty but is also shrinking each year with coastal erosion; as an intensive farm with a herd of 68, the nitrates directive would change the way they farmed; and milk prices had been pretty much the same price since 1980.  They were happy to work hard but wanted to build a future that they could have some control over, and was built on what they knew. They now have herd of 48, and a much better return on their milk.    

And how did they decide on ice-cream? 

Brid and Roger had loads of mad ideas – most of these were whispers over the kitchen table. But ice cream seemed like a runner. Although they live on one of the most westerly and remote farms in Europe, the internet gave them access to people who had made a go of ice cream.  They researched people who had started-up and   were still trading after 5, 10 and 15 years; so they knew there was potential. Although there are few Irish producers, they found a wealth of information from England where funds had been directed to diversification – particularly in response to Foot and Mouth. The UK ICA was very handy (ice cream alliance - guess they might also be full of country women) is run by farmers and independent   producers, who are happy to talk about their business. So through the web and the phone they were able to find answers to their questions and decided to start-up their own business. 

And how did they get going? 

In 2005 they met Pat Shannon from the Clare Enterprise Board who thought they had a great idea, a good niche product that built on what they knew. He directed them to LEADER for funding. Over the next 2 years they had planning approved; secured LEADER funds; worked with officials from the Ministry of Agriculture who  provided technical information on design and lay-out of the production area. Brid  packed in her job and started training which ranged from an Enterprise Board “Start Your Own Business“ course through to food technology training in Cookstown, Tyrone;  ice cream making at  Bristol University and finally training in Italy the home of  ice-cream.   Much of this support was low cost or free, and all of it was useful, but the most important stage was the chat with Pat Shannon that gave them the confidence to develop the idea.   

The production is one thing but how about selling the ice cream? 

This is one area where they’d like to have had more help. They know their farm, learned the production techniques, they took their own photos for the packaging, and had help with the website. They walked into hotels and shops around Clare and Galway, organised tastings and sold their ice cream.  And it’s worked to date, but they want to sit down and see how they can improve on what they have. 

Any advice for someone thinking of starting up a new farm business? 

- You can learn a lot from people; look over your wall and see what’s going on. 

- build on what you know; it gives you a strong start. All kinds of experience count, I’m used to making butter in the kitchen, so ice cream isn’t a massive leap.    

- You can never do too much research and there’s loads of information for free

- Remember who is eating the ice cream – you can’t afford to forget the consumer 
- you can make changes if you put your mind to it; when the careers teacher asked our 15 yr old son Padraig what he wanted to be he surprised them with his reply - an entrepreneur -  not a common reply in rural North Clare.     
Contacts: 

Brid and Roger Fahy – 065 707 8167

info@linnalla.com

