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Waste Not, Want Not

The need to save where possible and not to waste was instilled 
in me from an early age.

Born on a smallholding in Glossop, to say I have pigs in my 
blood is almost, but not quite, true. My first introduction to 
pigs, so I am told, was the hot summer of 1955. My mother 
was feeling the strain of childbirth, looking after my siblings 
and the house and helping on the farm, so she thought she 
would have two minutes in the sun, laying me in the grass in 
the field whilst she had a nap. Unbeknown to her, father was 
cleaning out pig-pens and had put a sow into another pen 
out of his way, but he had failed to shut the gate properly 
and the sow wandered into the field where mother lay. The 
sow took a shine to me, and as my mother dozed, decided 
she could look after me better than my mother, so started to 
carry me off in her mouth. Fortunately for me, my father had 
decided to check on us and discovered my predicament - had 
he not, I probably wouldn’t be writing this article today! I was 
involved with pigs from then on. We had a round where we 
would collect the waste food from shops.

In the winter of 1962, during the extremely snowy and cold 
weather in Old Glossop in the Peak District, the temperature 
was -30⁰F, freezing the river. Father had some sow and 
weaner mash in stock, and to make it last we needed to mix 
it with hot water. Due to the mains water being frozen, we 
melted snow in buckets on our Rayburn. Mother provided me 
with mittens she had knitted herself; these proved to be a 
liability rather than an asset as they got wet and froze, giving 
me mild frostbite in my fingers, and this took years to right as 
my fingers would split in the ensuing winters.

Our smallholding was only a sideline to father’s building 
company. He got the chance to buy the adjoining field and 
allotments together with the sheds which were on the opposite 
side of the river to where there had been a WW2 munitions 
store Nick (my brother) and I were tasked with tidying up the 
allotments and sheds. Under one of the sheds I discovered 
a box of ammunition and a machine gun as well as some 
grenades. Being the inquisitive person that I am, I thought 
I would find out how the grenades worked and decided that 
I would remove the pin. Fortunately for me and my brother, 
the pin had rusted and proved difficult to remove, and again 
father came to my rescue as he had returned from work early 
that day. Finding me messing with my new toys, he picked 
me up and carried me to the house; having been a sergeant 
throughout the war, he did not seem fazed at all but rang the 
local police, who then sent the Army bomb disposal team out 
– could you imagine what would happen today! Time moved 
on and my circumstances changed; I decided not to farm but 
to go into mechanical engineering, and developed my career 
in that field.

The feeding of swill was banned in 2001 due to an outbreak 

of foot and mouth, which was blamed on pig swill – although 
I have my doubts. This meant that a valuable food source was 
directed to anaerobic digestion (AD) and landfill, putting a 
further strain on world resources.

During my early years I was very interested in the natural 
world, especially bird-watching, and spent all my spare time 
on the moors above Old Glossop noting the arrivals back from 
wintering at the coast of curlews, lapwings and my favourite, 
the golden plover. All of these birds returned to the moor to 
breed in their hundreds. Sitting still, dressed in camouflage 
I found it easy to watch the chicks running around the peat 
bogs catching insects. Another joy when walking back from 
the moor top through the valley (Mossy Lea), which had 
woodland on both sides, during May and June, was listening 
to and watching as many as 20 cuckoos flying across the 
valley. Only the male makes the famous call - the female 
cuckoo calls back a much quieter, gurgling noise. I liked to 
tape the birdsong, especially the cuckoo, which was not 
easy due to the distance. Seeing a sound recordist on a TV 
programme using a parabolic reflector, I made one out of an 
old heat lamp to add to my battery-powered tape recorder, 
which worked amazingly well.

On leaving school, work took up most of my time, but 
weekends and holidays we spent rock climbing, going to 
Wales and Scotland on a regular basis. Some 20 years passed 
before I retraced my steps up the valley (Mossy Lea) where I 
had watched and listened to the cuckoos, and now there were 
none to be seen or heard, I carried on up to the moor, and 
to my horror, there was not one pair of golden plover to be 
found. Where once it had been easy to see a hundred curlew, 
the day’s walk revealed that 30 other species like skylark and 
pipit were much fewer in number. I went back nearly every 
Sunday for two or three years, and the bird life did not get any 
better - what on earth had happened? The only thing that I 
had noticed was a great increase in the number of people 
walking, running and mountain-biking on the moor, and also 
a clay pigeon shoot had been set up at Mossy Lea. Still I did 
not think these were the only causes of the disappearing bird 
life, having watched documentaries about how rainforests 
disappearing at an unbelievable rate of three acres per 
minute, climate change, melting ice caps, and all the other 
pressures we put on the earth is affecting natural life. This 
was obviously affecting bird life here, which is very worrying.
During the 20 years of failing to go onto the moor above 
Old Glossop, I had built up a business in road transport and 
engineering, enabling me to purchase a smallholding for 
myself. Still being obsessed with pigs, I had always wanted to 
keep wild boar, which can be a little challenging. They are very 
slow-growing so standard cereal pig feed, being so expensive 
(reaching £350 per ton in 2013), was not an economical food. 
A friend had just got a job as a store manager for Sainsburys 
in Manchester, and in 2007 he got approval from head office 
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for me to collect their unsold food from the store; it was really 
amazing, the quality and quantity of the assorted, discarded 
food, and it was spot-on for my herd of wild boar. Sainsburys 
thought it was a much better end use for their food. Obviously 
this created the sustainable, green circle of pork production. I 
set up a round collecting from the five Sainsburys superstores 
three times per week, bringing in tons of wonderful food. This 
became too much to de-package by hand, so I looked on the 
internet for a machine, but being frightened off by the price 
I decided to build one in my engineering shop. The machine 
worked very well, meaning that we could now start to sell 
some of my excess product.

I thought I should check with the authorities, who I discovered 
were Trading Standards and Animal Health. I rang them both 
to inform them what I was doing and gave them the address. 
The gentleman I spoke to was very good and said he would 
come to see me. Four hours later, two cars arrived in the yard, 
making an entrance like something out of The Sweeney! The 
four people that had arrived in the cars soon told me that 
I could not collect the unsold food as there may be animal 
by-products in the bin, which there were. I showed them how 
we checked the bins by tipping each one individually into a 
hopper which led down to a conveyor; we stood at the side 
and picked out any meat, fish, eggs, glass and tins. If any 
meat was found it was placed into a small bin which I took 
home each night, as I bred black labradors - quite often 
having as many as 24 puppies and parents, the meat helped 

with the food bill. My visitors said that even though the food 
was in sealed packs and still fresh (we collected every two 
days) there was a possibility of foot and mouth virus in the 
sausage and bacon, and that the packages may leak this 
out, causing another outbreak in the UK. I do not think that 
Labrokes bookies would give good odds on that line of ‘ifs 
and maybes’! That afternoon, Trading Standards stopped 
Sainsburys and all my other shops from supplying me. After 
many emails from October 2009 to July 2010, Trading 
Standards accepted my plan of collecting from supermarkets 
as long as the store does not put meat, fish or eggs in the 
bin, and a HACCP (Hazard Analysis and Critical Control Point) 
plan was implemented. Stickers were put onto the lid of the 
bins as a reminder, and back at the farm each bin is checked 
on the conveyor picking line, as before. The system works 
well; we resumed animal feed production in August 2010 
and were very surprised to receive an invitation in November 
2011 to attend a meeting at the House of Lords to discuss 
food waste and our project. There we met many interesting 
people, one of whom was Tristram Stuart (author of Waste – 
Uncovering the Global Food Scandal), who has travelled the 
world investigating the horrific waste of natural resources. In 
November 2013, he held an event in Trafalgar Square called 
The Pig Idea; he reared six pigs in Stepney Park on unsold 
food, then had them slaughtered, and served thousands of 
people at the event, using every part of the pig – some of 
the food being cooked by Hugh Fearnley-Whittingstall. The 
event was designed not only to show how unsold food can 
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go to a good use, but also to highlight how climate change is 
affecting crop production.

Since making the first machine, I have redesigned and 
redeveloped the machine (Super Separator) and it is now 
capable of de-packaging and recovery of more than 95% of 
most food. The wrappers leave the machine very clean, ready 
to be recycled. From the operator’s point of view, the fact that 
the machine is practically self-cleaning as it runs is a bonus!

Animal Health state that the accepted limit for inclusion 
of plastic in feed is 0.15%. This equates to 66g per ton 
– our de-packaging machine achieves a much lesser 
amount.

I have another device which removes even more of the 
minute amount of plastic. Paper, being a natural material, is 
digestible and is accepted at a high level, but again the Super 
Separator achieves an extremely good level of removal. There 
is only one manufacturer who wraps bread in waxed paper, 
but this is not an issue. 

The world has many problems producing enough food 
for the increasing population with decreasing farmland, 
flooding, environmental issues and fuel to produce electricity, 
and now disposal for unsold manufacturers and supermarket 
food – estimated to be 15 million tons annually in the UK. 
This foodstuff is a very valuable commodity and must not be 
wasted.

DEFRA’s favoured route for all food waste is to anaerobic 
digestion plants, saying there is a bigger risk of a foot and 
mouth outbreak even when the HACCP plan is put into place 
for food to be processed into animal feed. This is hard to 
believe when the spent AD effluent is spread onto farmland 
as a fertiliser. I would be much more concerned about this 
being a risk. DEFRA have supported ADs with large grants and 
subsidies for ‘on tariff’, paid for many years, also helping with 

the technology. One such project was set up at Harper Adams 
Agriculture University in Shropshire at a cost of £3million two 
years ago; the AD facility there has burst vessels twice in the 
last 18 months, spilling millions of litres of contaminated, 
unpasteurised waste into the environment. How many more 
similar incidents have happened at premises less in the 
spotlight? I know we need electricity, but there are many 
things that can be done, such as:

• not wasting it on road lighting (I drove on the M3 and 
M27 from Newbury to the outskirts of Southampton, a 
stretch of motorway with no lights, and did not find it a 
problem)

• not using illuminated advertising boards – especially 
during the day!

And there are many more. We could develop better ways of 
power generation - using the tide must be feasible.

On 1st January, 2014, the law changed in Scotland, so that 
anyone who produces more than 50kg of food waste must 
register and declare which recycling route their waste is 
being sent to, with the fine for not adhering to the law being 
up to £10,000 - making the collection of unsold shop and 
manufacturer food even more viable.

The Farmers Guardian reports weekly on what is happening. 
On 6th June 2014, it reported a change in Government 
thinking, as in the same week as the Harper Adams disaster 
it was announced that there will be no more grant money 
or subsidised tariff available. The Farmers Guardian has 
previously reported that antibiotics used in pigs are getting 
through to us, causing hospital treatments to fail.

We now have a few farmers collecting from manufacturers 
in London and Sheffield; our aim is to duplicate this 
throughout the UK, which may bring back some of the 65% 
of pig farmers who have left the industry, causing the UK to 
import 60 million pounds worth of pork annually.

Obviously the non-profitability of pig farming is why young 
people are not joining agriculture, leaving us with the average 
age of the UK farmer at 60. If we could restart UK farming, 
this would tick lots of boxes, including:

• cutting carbon footprint – less importing of food
• reducing pressure on the rainforests of Brazil and Borneo 

where soya is grown – we can grow oilseed rape to obtain 
the protein needed to add to pig feed

• creating thousands of jobs here 
• improving our food security 

Paul Goddard, born in Glossop in 1955, 
his professional life has included owning a 
building company, motor repair garage and 
is very involved in the food recycling business.  
Mr Goddard is passionate about wildlife and 
natural habitat. 
Email: ukfarmfeeds@hotmail.com 


