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Shepherds Corner Bakery 

I’ve dreamt of opening a bakery here at Shepherds Corner for many years 

now and finally the day has arrived. It’s been a long journey to get here, and I 

could not have done it on my own. In some ways the bakery feels like a seed 

that’s been planted in some wonderfully fertile soil with many different people 

taking it upon themselves to water and nurture it, helping it to grow strong and 

healthy. Whether that comes through buying the bread, building a website, 

building a dough trough, or offering a word of encouragement, it is amazing to 

have so many wonderful people around helping me to reach this point. 

One of my favourite things about it so far definitely is the baking days. I nor-

mally start baking around 8am having made the dough the day before and left 

it to prove in the fridge overnight. This gives the natural yeast culture plenty of 

time to do its work, breaking down the gluten, making it easier for our stom-

achs to digest and making nutrients more readily available. 

Temperature is such an important factor in bread making. The yeast culture 

ferments more quickly the warmer it is outside so this means there will always 

be some natural variation to the bread as the weather changes along with 

many other variables. 

I am not looking to create a commodified identical product every time, but 

something that is alive and full of character and flavour. There’s nothing better 

than pulling a beautiful piping hot loaf out the oven. Once the baking is done 

there’s deliveries to do and then I return to the bakery to meet any customers 

who are coming to collect their bread that day. This has been another high-

light for me. Getting to chat with lots of different people, hearing news of 

what’s going on in their lives and handing over the product of my labour for 

them to enjoy. It feels a vital part of the process. That direct contact between 

me, the producer, and you, the consumer, is so rare these days, with so much 

of our food being produced anonymously in factories who knows where. 

I’m planning on using the OP/village hall as a drop off point as I know how 

busy we all are, however if you do have the time, I’d love to hand you your 

loaf in person and show you where it was made. 

Harry Hosford, www.shepherds-corner.co.uk, 

@shepherds_corner_dorset, harry@shepherds-corner.co.uk,  

M: 07848832550 





Durweston School News 

The most exciting news is that we have  ducklings which hatched last 
week! 

Following his success with the chicks last 
year,  our apprentice Henry Ellis has now hatched 
duck eggs at school.  They are very cute, if a little 
distracting! 
 
We've also got back into the forest. Spring term 
was just too wet and too cold. It's not much warm-
er, but at least it's a little bit drier.  
 
Our year 3 and 4 footballers were very successful 
at the latest Blandford Schools' Network football 

festival. They only lost one game, drew one and won two. Everyone 
had a great morning, 
played super football 
and displayed exempla-
ry sportsmanship.   
 
Sharks have been to 
Arne to look at different 
habitats. Sadly, the price 
of coaches is making 
trips very expensive. 
 
Thankyou to all that attended our May Pole Dancing!  And an Even 
Bigger Thankyou to PTA for all their help and support putting on a 
wonderful afternoon for all and for picking a very sunny afternoon.  



‘A snippet from the Hill’ 

A couple of weeks ago Claire our cluster group leader organised a 
bat walk, led by Jim Mulholland of the Vincent Wildlife Trust.  He 
gave us a fascinating talk with slides to begin with, focussing on the 
Greater Horseshoe bat which has a colony containing around 500 
bats very local to the farm.  We learnt many years ago that our land 
was highly likely to be providing foraging habitat for this endangered 

species, and we, as well as neigh-
bouring farms, were encouraged 
by the Vincent Trust to manage 
our hedges to benefit the bats, 
and to refrain from using Ivermec-
tin wormers on our cattle, this 
family of medicines kill the flies 
and beetles that feed on and live 
in cowpats, and which at the same 

time provide an essential food source for bats 
and many other species.  From a low of just 
2,200 individuals 30 years ago, the greater horse-
shoe bat UK population is now said to number 
around 10,000, thanks not least to the Vincent 
Trust, which has spent huge amounts of money 
purchasing buildings used as roosts, and then 
adapting them to suit bat requirements as closely 
as possible. 
Jim took us to the roost, gave us bat detectors 
and encouraged us to stand quietly, watching the 
sky and listening for the GH bat’s unmistakeable 
sonar-like noise.  Normally undetectable by the human ear, through 
the detectors they sound a bit like the Clangers, with a rising pitch 
phrase of 5 or 6 blips. The sound of approaching bats on the detec-
tors made us look upwards to be treated to swoops of individuals 
leaving or returning to the roost, with the bats silhouetted against the 
dusky sky the combination of sound and vision was captivating. 

Interesting fact of the week; apparently the weight of all the creatures 
generated from the manure produced by a cow in a year is equiva-
lent to 20% of the weight of the animal. 


