Episode 2 - Robynne Casswell

[00:00:00] Baz Hunter: Welcome to At the Table with Baz, the show where local stories are served. I'm Baz Hunter, and each episode, I sit down with the characters, the grafters, and the hidden gems behind the places we all know and love. 
So, pull up a chair, relax, and join me as we dive into real conversations and the stories that shape our communities. This is At the Table. 
[00:00:00] Baz Hunter: Hello and welcome to episode number two. Today's guest is the host of a business networking group here in Gainsborough. She lives on a farm surrounded by lambs and bees of all things and she's very, very passionate about the local community and local business, and it's an absolute pleasure to have you joining us today. Robynne Casswell, how are you? 
[00:00:55] Robynne Casswell:  I'm good, thank you. How are you? 
[00:00:58] Baz Hunter: I'm not too bad, thank you. The very first time that I brought you into this studio, it wasn't the studio, was it?
[00:01:04.03] Robynne Casswell:  Yeah.
[00:01:04.03] Baz Hunter: It was something very different, and obviously, we used to have it as a private dining room at the back of The Clock House. So, what do you think of the place? It's a bit different since the... 
[00:01:14] Robynne Casswell:  It is. It looks amazing. I can't believe the change. I think we looked at the room as potentially networking in here and decided, all of a sudden there was too much interest and we couldn't fit in, but it looks phenomenal. It looks really good.
[00:01:25] Baz Hunter: That's it. That's how it really all began for us. That's how we met, wasn't it, was networking, and I thought that'd be a really great place to start off talking a little bit about the business networking that you do, and you host a networking group here in Gainsborough. And obviously, that's how we met through... 
[00:01:41] Robynne Casswell:  Belinda.
[00:01:42] Baz Hunter: Belinda introduced us.
[00:01:43] Robynne Casswell:  Yeah.
[00:01:44] Baz Hunter: Belinda's my accountant, and she says it how it is, just Belinda, doesn't she? 
[00:01:47] Robynne Casswell:  She does. And I've known Belinda, gosh, probably since I was 12 or 13. I used to do her step classes, dance classes. So, I've known Belinda a lot of years, and I decided that I wanted to start a networking group in Gainsborough.
So, I've been doing business networking probably for five or six years now, and it was amazing. It's not just necessarily about your business, but it's about the community that it builds and the support. And I'd a year off 'cause it does take time. It doesn't just happen. And I went back to networking with a networking group called ScreenPop, and they have lots of meetings all over Lincolnshire, Nottinghamshire, Derbyshire, South Yorkshire.
[00:02:34] Baz Hunter: Really grown, hasn't it? 
[00:02:35] Robynne Casswell:  Really grown. And I thought, "Gainsborough needs this." So, I put something out there on LinkedIn, and then I bumped into Belinda on the school run because we both have to do the same school run. And we got talking, and she said, "I've got the perfect venue, Clock House. I'm gonna put you in touch with Baz."
And then I came down, we had a chat, and we launched last April with a full room. I think you shook The Clock House. 
[00:03:01] Baz Hunter: We did. It was so busy, wasn't it? On the opening event. And the rest is history, really. So here we are. I can't believe it's been that long. When you said last April then, I didn't think we'd been going as long as we have.
[00:03:12] Robynne Casswell:  Yeah, I know. I can't believe it's been nearly a year. And I think I probably came to you in the February time 'cause we got it all in motion before. And so, we've nearly got our first anniversary coming up.
[00:03:24] Baz Hunter: Yeah.
[00:03:25] Robynne Casswell:  And so, that's really exciting. It's a great group, great bunch of people, and we've had just a few people come and go, which is what networking is. But I think we've made a great little community for ourselves and it would be lovely to see some more Gainsborough businesses there, coming along and coming to see what it is. 
[00:03:46] Baz Hunter: Absolutely. One of the things that I love about ScreenPop and our group in particular in Gainsborough, and I've visited some other groups, as we know, which we'll talk about shortly.
But one of the things I love about it is that... it's business owners that's all in the same boat. There's always someone in the group that's been through something similar to what you're going through, and that doesn't always have to be a negative thing.
We could be having a tough week at work, or we could be having a great week at work, but there's always someone that's there to lend a hand and lend a bit of advice, and it's really not about selling. 
It's about coming together as a community and local businesses, and we have got such a great group in Gainsborough, haven't we?
[00:04:27] Robynne Casswell:  We really do, and you're so right. It's not about... You're not gonna come to business networking and everybody in the room become your client or everybody in the room buy something from you. It's not what it's there for, 'cause not everybody needs you either. 
But what business networking is, is support from everybody in the room, people you can talk things out. When I started networking, I networked with an amazing woman called Jill Ashton, and she had her own networking group in Nottinghamshire. Unfortunately, Jill passed away about 18 months ago, and I always said that I would do my own networking because of her, and in her name. 
[00:05:08] Baz Hunter: In her memory really. 
[00:05:09] Robynne Casswell:  Yeah. 
[00:05:10] Baz Hunter: What a nice thing?
[00:05:10] Robynne Casswell:  She was phenomenal. She was a massive supporter of me. She had my back when I needed her, and she was incredible. 
One thing she always used to say is, "The first few times you come to networking, you're here for you. But once you join and you're part of the group, you're here for everybody else. You're not here for you, but that means everybody else in the room is here for you. So instead of one voice being there for you and your business, there's 20 voices there for you and your business."
I think that's really what it's about, is you are there for everybody else, but if everybody else is there for you, it works. And the connections do happen just because they might not be sat at that meeting, that person might be connected to somebody you really need and they think, "Oh, put those two people together and that'll work really well." 
[00:06:00] Baz Hunter: Absolutely, and you see that happening quite a lot, don't you? 
[00:06:03] Robynne Casswell:  Yeah.
[00:06:03] Baz Hunter: Yeah. 
[00:06:03] Robynne Casswell:  Yeah. Especially with what's great about ScreenPop is 'cause there's so many, it's getting on for 40 now. 
[00:06:10] Baz Hunter: 40 different groups across... 
[00:06:12] Robynne Casswell:  Yeah. You can go visit, and as a member you can do that for free. So, you could go to, if you were in Gainsborough, you could go to the Retford group and meet more business owners there or go to Ollerton, where I'm, actually a member at Ollerton, but I missed it 'cause I was poorly. 
[00:06:27] Baz Hunter: Yeah. So, I visited Ollerton. Yeah. So, you wasn't there then.
[00:06:30] Robynne Casswell:  No, I wasn't.
[00:06:30] Baz Hunter: So, you were sent in your absence. Another lovely group, and it were really great to go, 'cause I'd never been to any other groups.
I'm here because obviously we hosted The Clock House, and I really wanted to get involved. And I'm here for the shortbread and the coffee and the cakes, and we do have some nice little nibbles, don't we?
[00:06:49] Robynne Casswell:  We do.
[00:06:50] Baz Hunter: And that. So, it's worth coming just for that, in my opinion. But then, obviously, you have a wonderful host in yourself, and we've got such a great team.
But as you say, we can go visiting. And I went to the Ollerton group, a few weeks ago and I met the owner and obviously, I have a restaurant and he has two. And it would great to be able to talk about the struggles that we're having in the trade, the good things, little ideas, bouncing ideas off each other.
And that wasn't me selling anything to him and him selling anything to me. That was just really about supporting each other and I'll be heading over there for a meal with the family and I dare say, he'll probably come here and we'll have that little bit. But it wasn't about that. We were just about sharing some experiences, and it were really nice. 
[00:07:39] Robynne Casswell:  Yeah, and you can't beat that because there's times in business where things just don't seem to go your way, and actually, when sometimes you can be honest and say, "Do you know what? That just wasn't a very good month."
And the person sat next to you goes, "I know. What happened?" And then, it can be as strange as things that are external. So, there's uncertainty in the world. That can affect whether people will spend money. And other businesses may feel like that. But the great thing about ScreenPop is, it's so honest... that you can sit there and go, "Yeah, that wasn't a very great month," or "No, I'm not having a very good time," or "Can anybody help me with this?" Or "I really need that." And it... 
[00:08:17] Baz Hunter: That's it. You're not judged, are you? Everyone's in it together and it's a really, really nice group. And what you do get with ScreenPop, not... Obviously, I'm talking of the Gainsborough group, but I believe this happens everywhere, is, we do some presentations, don't we?
So, if you're a business, every now and again you'll get an opportunity to present to everybody in the group and tell... Some people present and they tell you their life story, and I suppose they're selling themselves to you. And it's really nice to know that person that you're about to deal with and you know them inside out. But I think we're known across all the 40 groups, in Gainsborough for our interesting presentations, aren't we? We've had.
[00:08:55] Robynne Casswell: We are. So, the meeting has quite a set structure across all the ScreenPops. So, everybody does their minute "Hi, I'm so and so... this is my pitch, and this is who I am."
We try and make those interesting, and we have props as well that you can bring along. Then we have two 10-minute presentations, and we are famous for ours. You set the bar very high with bringing a whole lamb in and butchering it in front of us, and it was amazing. It was so good to learn about all the different cuts, from nose to tail really. And hear all about that. And then the following month, we had a half-naked man on a table. 
[00:09:32] Baz Hunter: We had a masseuse on. Things really hotted. But the way that I did things with the lamb. The idea was I didn't really want to stand up and say, "Book a table," or "Come and buy some meat."
I wanted to do something that people I thought would remember, and it seems to have been talked about. So, I brought, as you say, the butcher's block and the whole lamb, and it really lent itself to the questions that then came with it. It was basically we was all talking to each other throughout the full presentation, 'cause as I butchered the lamb, someone had a question to ask about that.
And then at the end of it, we cut some up and everyone took some lamb home, and they all had a nice dinner. So, it worked out really well. 
[00:10:12] Robynne Casswell:  It was amazing. It was so interesting, and we got to find out all about you at the same time. And that's what it's really about, learning things, finding out about the people you're dealing with.
Then when somebody says to me, "Oh, I need to know where I can get this from," and you say, I'll be like, you need to go see Baz 'cause he gets all his meat locally, does it." And then it's not necessarily that I'm gonna buy from you, but I might recommend you or...And I think it's great. 
[00:10:38] Baz Hunter: Absolutely. No, it's a great thing and yeah, we are known for those. And as I say... and there's been so many great presentations and it's really, really worth it. If anybody is interested, we'll give them a little plug while we're here having a chat. If anybody is interested to come to the Gainsborough group, how would they get in touch?
[00:10:57] Robynne Casswell:  So, there's a link that they can follow, and when you follow the link, you complete your information and then that goes off to a lady called Penny who runs ScreenPop, and then she'll be in touch. I will get you the link over so. 
[00:11:08] Baz Hunter: Yeah. And I'll get it.
[00:11:09] Robynne Casswell:  Yeah. 
[00:11:10] Baz Hunter: We'll get it all the. 
[00:11:10] Robynne Casswell:  Yeah. 
[00:11:11] Baz Hunter: That's perfect.
[00:11:11] Robynne Casswell:  We meet on the first Tuesday of every month at 10:00 AM at The Clock House, and as you've already mentioned, oh, the shortbread is phenomenal. But all the cakes and baked, you always do something different for us every time, and it's amazing. And there's tea and coffee included and it's a lovely welcoming group of people.
[00:11:27] Baz Hunter: It's a great morning out, isn't it? And we like-minded business owners. Business can be a real lonely place at times. It can be great, but it can be really tough as well, and it's great to be surrounded by those people and yeah, we've got some fantastic... Every meeting's different. We get, like you said, the visiting members that come to our meeting as well. So, Alan, gotta mention Alan. 
[00:11:48] Robynne Casswell:  Alan. Yeah. We've got to mention Alan.
[00:11:49] Baz Hunter: Alan, king of the networking group. I tell you what else as well he's a bit of a man with the horses he is. He has racehorses. 
[00:11:58] Robynne Casswell:  He does. 
[00:11:58] Baz Hunter: So, we had our Clock House Christmas night out at the start of January.
We get the hecticness of Christmas out of the way, and we do it in January, and we went to Ripon Races with all the... No, it wasn't Ripon, it was... I can't remember. Southwell or Savile we'd say. 
[00:12:15] Robynne Casswell:  Savile. 
[00:12:16] Baz Hunter: They call it Southwell. Yeah. You get shot if you call it Savile in Southwell. But anyway, we went there and it was absolutely fantastic and I said to Alan, I says, "Oh, sort us a few tips, Alan," with the WhatsApps, and literally every horse that he told me was gonna won.
Now, unfortunately, I didn't win a load of money because, I thought I knew better. But I backed a couple and we about broke even thanks to Alan. But, yes, I should've been laying on a beach now I think with Alan's knowledge in the... 
[00:12:48] Robynne Casswell: Every time he gives anybody any tips, they always come through.
I think he loves his sport generally 'cause he's really into sort of ice hockey and stuff as well. But he's a phenomenal contact. If you need to know somebody, Alan knows them, and he sees people that you would never put together and goes, "They need to be together," and creates amazing things. And he's a massive supporter, like, it's... 
[00:13:10] Baz Hunter: Of all businesses, isn't he? Yeah. He just wants people in business. He wants people to do well and that's really nice. 
[00:13:17] Robynne Casswell: He's just kind, and I think that's something that's so valuable that the quality that people can have. He's just a kind person and he's a marvelous networker as well.
We've been having a few chats where we've both said we're gonna hold each other to the day we're gonna finish for Christmas this year, and the number of networks we're gonna attend.
[00:13:39] Baz Hunter: But, yeah, of course, 'cause Alan runs one of the other... 
[00:13:39] Robynne Casswell:  He runs Ollerton group. Yeah. 
[00:13:40] Baz Hunter: Yeah. 
[00:13:41] Robynne Casswell: And there is a Savile group as well. 
[00:13:43] Baz Hunter: Oh, Okay. 
[00:13:44] Robynne Casswell: But you do have to call it Southwell if you go.  
[00:13:47] Baz Hunter: Southwell. 
[00:13:48] Robynne Casswell: Sorry, Penny. It's Penny's group. 
[00:13:49] Baz Hunter: Oh, is it? 
[00:13:50] Robynne Casswell: So, yeah. 
[00:13:50] Baz Hunter: Brilliant stuff. So, Gainsborough then. Are you Gainsborough through and have you been here all your life? 
[00:13:57] Robynne Casswell: Yes. 
[00:13:57] Baz Hunter: Your story?
[00:13:58] Robynne Casswell:  I had a brief break. I grew up in and around Gainsborough, so I lived in Morton. And then when I was five we moved to Heapham. And I grew up going to Corringham School. And then I went to Queen E's, or the grammar school, however ... Oh, no, it's Queen E's
[00:14:16] Baz Hunter: Queen E's. 
[00:14:16] Robynne Casswell: So, I went there. Did my whole education there, and as they wanted everybody to at that time, went off to university. But when I was deciding my university place, I really wanted to get out of Gainsborough. I was a naive, 17-year-old that just wanted to escape, and see the world. And so, I drew 100 miles around Gainsborough, and said I would only go to a university outside.
[00:14:42] Baz Hunter: Outside of that, right. 
[00:14:43] Robynne Casswell:  Yeah. So, my poor parents had to go look around Swansea. I think I looked down sort of East of England way, a couple in London, maybe somewhere on the South Coast. So, Oh, Newcastle as well. I really made my parents drive everywhere to go.
[00:14:59] Baz Hunter: Okay.
[00:14:59] Robynne Casswell:  To look at universities. I eventually settled on the two London ones and ended up going to Kingston, which is on the London/Surrey border. I had a friend there from the year above, had somebody that, I already knew, which was great. I did law. Loved the first year, thought it was the best thing ever.
We were so close to just being in central London, lived on campus, had the best time. Second year was all right. Enjoyed it, but every time they would take me to Retford to get on the train home, I'd cry. I didn't wanna go back. And... 
[00:15:32] Baz Hunter: So, woman that you wanted to get out of Gainsborough, the 100-mile radius.
[00:15:36] Robynne Casswell:  And then I went home.
[00:15:38] Baz Hunter: And then it's I wanna come back." 
[00:15:38] Robynne Casswell:  Yeah, my first year, I think I'd been there about 10 days and I got my lip pierced right in the middle at the bottom. My parents obviously flipped. I came home to my local pub which was the Beckets in Corringham, and everybody was like, "What have you done to yourself?"
And that night I took it out. And I went back to uni without it. But I met my husband at the end of my second year, and then my third year, I spent most of my time on a train coming home or going back to London and... 
[00:16:10] Baz Hunter: Visiting Simon at, yeah. 
[00:16:12] Robynne Casswell:  Yeah. By the end of it, I finished my last exam, went to Swansea for a party for one of my friends and then moved home. Moved in with Simon within a week, and the rest is history really. And that's all a lot of years ago now. 
[00:16:28] Baz Hunter: Brilliant. And you've been back ever since then. 
[00:16:31] Robynne Casswell: Yeah. 
[00:16:31] Baz Hunter: Yeah. 
[00:16:32] Robynne Casswell: I did my post grad, in York on weekends. I graduated into the last recession, so there weren't any jobs. There wasn't anything. We were told in our final year just to go get a bar job because we wouldn't get jobs. So, I worked in telesales, which was awful. And travelled to York every third weekend and did that for a few years. And that's where I got to being back. Really missed uni. It was hard. 
[00:17:03] Baz Hunter: Yeah. 
[00:17:04] Robynne Casswell: But made sort of a new life for myself in Gainsborough and really understood community. I remember when I went, my Auntie, Jo, said, when I said I really wanted to get out of Gainsborough, she was like, "Yeah, but going to Lincoln's getting out of Gainsborough. Why?" Why do you need to go all that way?" 
[00:17:23] Baz Hunter: Why 100 miles or more. 
[00:17:24] Robynne Casswell:  And I think a really naive, short-sighted me didn't see what she meant at the time, and it's only now, and it's 20 years since I drew this 100 miles and I disappeared off to uni, and only now do I really see what she meant, and it's a community that surround you and... 
[00:17:44] Baz Hunter: Absolutely. Yeah. I know you're really big on the local community and more of that soon. But you live on a farm, don't you now, you see?
[00:17:52] Robynne Casswell:  Yeah. So, my husband is a third-generation tenant farmer, same as Craig. So, his grandfather moved into the farm probably not too long after the Second World War.
And he took it on, was a tenant at the time, and would've had a lot of workers on the farm. And when he sadly passed, too young, my father-in-law then took on the farm as the next one that needed a farm. 
[00:18:28] Baz Hunter: Oh, in the footsteps, yeah. 
[00:18:28] Robynne Casswell: Yeah. And under the sort of tenancy that it is, you get three generations that are guaranteed a tenancy. So, he took on. He was the second one, and he took it on, and in 2015, my husband Simon took over the tenancy as the third under the tenancy agreement. So, we live in Corringham on a farm and it's great. It's lovely. We've got sheep. My son is a king beekeeper, so we've got bees. But predominantly we're arable. We grow cereals, so things like wheat, barley, oats, and oilseed rape. 
[00:19:09] Baz Hunter: Brilliant. Yeah. I know that, speaking, as you mentioned Craig there, Craig was episode number one and we spoke... quite a lot about the journey, and he was saying how lovely it was or how fortunate he felt that he just had fields there.
And it wasn't a big thing to many, but he loved the fact that he could just go into a field and even if it were for a little walk and a bit of fresh air and just to escape, and it must be really nice to have that surrounding.
[00:19:41] Robynne Casswell: It's so nice just to have the sort of escape of being ... I was at my kitchen sink earlier, which I spend a lot of my life. And I do, my friends will tell you, I do have quite a nice view. I look out towards Springthorpe, and there was just three deer in the field in front of me, and it's just so lovely that, you can see that and you can have that. And the wildlife on the farm, 'cause of the way farming's kind of been pushed over the last sort of 20 years towards, environmental schemes, and that's not a bad to say pushed sounds negative. It's not a bad thing. It's been encouraged. 
[00:20:13] Baz Hunter: Yeah. 
[00:20:13] Robynne Casswell: From when I first met Simon to now, the wildlife on the farm is absolutely insane. I've had... 
[00:20:20] Baz Hunter: So, much more now than, right? 
[00:20:21] Robynne Casswell: Yeah. I've had badgers walk out in front of me not much further from me to you, the deer, birds of prey, everything really. It...
[00:20:30] Baz Hunter: Brilliant ... 
[00:20:31] Robynne Casswell: It's phenomenal. Hopefully, it can continue, but I won't get political, but there's a lot of obviously issues in farming at the moment.
[00:20:40] Baz Hunter: There is, yeah.
[00:20:42] Robynne Casswell: And a lot of them as a tenant farmer, don't affect us. The inheritance tax doesn't affect a tenant farmer because we don't own the land. But there's a lot of other issues as well. I think the schemes that you get to grow certain environmental plants and things like that are disappearing and...
[00:21:00] Baz Hunter: Yeah.
[00:21:01] Robynne Casswell: We'll see where it goes. It's all out of your control, so you can't worry about it too much. 
[00:21:03] Baz Hunter: It is. It's about one day at a time, I think. And you keep lambs then apart your farm. 
[00:21:08] Robynne Casswell: Yes. So... 
[00:21:08] Baz Hunter: Lambs and sheep... 
[00:21:09] Robynne Casswell: In 2013, we started with sort of 10 ewes, and we had a really nice easy lambing. They seemed to give birth one a day. We never saw anybody lamb. We never had twins.
[00:21:19] Baz Hunter: This is really easy.
[00:21:21] Robynne Casswell: This is great. Why didn't we have sheep before? Tracking back, my father-in-law was a big stocking man. So, if you look at farms 100 years ago, the sort of farm we're on, which is a 350-acre farm, would've been a mixed farm.
So, we'd have had everything. So, there's places for pigs, there's places for cows, there's duck houses. There'd have been places for chickens. Some of our fields are called, like we have a field called Stable Field because that's where the pigs were kept and things like that.
[00:21:52] Baz Hunter: Yeah. So, it's like the names that have stuck here.
[00:21:54] Robynne Casswell: Yeah. But now you don't have that. And over time, I never knew my father-in-law having cows, but he was big into Lincoln Reds, and he was part of the Lincoln Red Society. 
[00:22:05] Baz Hunter: Fantastic breed, yeah. 
[00:22:06] Robynne Casswell: And he had sheep as well. There's a great story he tells about why these sheep just kept getting out, and he ended up building them sort of something to climb on, 'cause some sheep like to climb. If they've got any sort of, kind of mountain sheep in them, they will escape.
[00:22:18] Baz Hunter: Yeah... 
[00:22:18] Robynne Casswell: Or they like to climb.
[00:22:18] Baz Hunter: You see this on Clarkson's Farm... don't you? They're jumping over the walls and stuff like that. 
[00:22:21] Robynne Casswell: On some of the things they've said on Clarkson's Farm, I think there was one episode where he turned round and said, "And I knew it wouldn't be profitable because it included sheep." And we just absolutely...died. 
[00:22:31] Baz Hunter: Really relatable... Yeah. 
[00:22:32] Robynne Casswell: The things he's done for British farming in the last, what? five years is more than Countryfile's done in the last 20 years. He really is on the... some of the things, he never staged. Obviously, he's got money behind him.
[00:22:43] Baz Hunter: I suppose that helps a little bit, doesn't it? Having a few quid behind you and it's...
[00:22:46] Robynne Casswell: And Amazon coming in and paying you a few million. 
[00:22:48] Baz Hunter: That's it. Yeah. It's just helps lighten the load a little bit. 
[00:22:52] Robynne Casswell: But he really does hit the nail on the head, and that is what it's like with sheep. There's a saying that if you've got livestock, you've got dead stock, but sheep just like to die for fun. They really do. The sun could be shining, there's nothing wrong in the world, and they'll just be like, "I know what I'm gonna do today."
[00:23:08] Baz Hunter: Yeah. 
[00:23:09] Robynne Casswell: And they'll be dead. And there's nothing you can do. You love your animals dearly. I appreciate we have sheep because we sell them for meat, and I appreciate where my food comes from, but you still care for them. In lambing, you'll do anything to keep a day-old lamb alive.
[00:23:25] Baz Hunter: Absolutely, and that's the beauty of these local, these small farms, these small farms keeping animals, their welfare is absolutely paramount and it's lovely to see. 
[00:23:36] Robynne Casswell: And they're marvelous, but they do like to die, unfortunately. I sound really awful but any sort of sheep farmer will tell you it's a running, it's what it is. 
[00:23:50] Baz Hunter: It's a tough one. Obviously, when it's a business as well, it's just tough on the business, isn't it when this happens.
[00:23:57] Robynne Casswell: During lambing, you expect a certain percentage of them not to make it. And if you think, you've got 150 ewes that are going to give birth to potentially two lambs a go that's a lot of numbers. And it is a numbers game, unfortunately. And it's really sad, and it gets you, and the amount of times you're out in the rain coming at you at the side, and it's 2 degrees, and you've got 20 layers on 'cause it's cold.
And all you can do is pick this lamb up and put it under a heat lamp and tube it some milk, and you will do anything for that lamb in that moment. It's really heartbreaking. There was a lambing that a few... quite a lot of things went wrong, and I literally walked out the shed in tears. I was like, "I just, I can't deal with this today." It's... Yeah. It's hard.
[00:24:43] Baz Hunter: So, it's a rollercoaster of emotions as well on the lamb farm, as well as, the... It's washing up and having the beautiful view, but it really is a rollercoaster of emotions in terms of what you're doing in everyday... what they're all doing up there in everyday life. 
[00:24:56] Robynne Casswell:  Yeah, and if it's not livestock giving you problems, it's the crops. So, it's just not... it's not easy.
[00:25:03] Baz Hunter: We mentioned with Craig, obviously, a bit of bad weather can just really destroy everything, and you have to start again. And it's so tough with the floods, and Craig was saying the hail can just... it's an absolute nightmare for crops.
[00:25:16] Robynne Casswell: It can destroy a crop.
[00:25:17] Robynne Casswell:  Yeah, with the floods a few years ago, we had to replant lots of fields because it just destroyed the crop and it's hard. And it's great, but it's hard. Not... I don't like to be negative, so... 
[00:25:30] Baz Hunter: Yeah. 
[00:25:30] Robynne Casswell: But it's... 
[00:25:31] Baz Hunter: I totally understand that, yeah. And you have, bees up there.
[00:25:37] Robynne Casswell:  Yes. So, a few years ago, and I can't really remember why, my husband had the wisdom to get some bees.
Obviously, they're great pollinators, and actually, the first year we had them, the oil seed rape crop did better than it had done in a few years. So, you do wonder, is that because of the pollination? It could well be. But my son's taken a massive interest in it, and as a result, it's grown. So, it's called George's Honey that we produce.
[00:26:02] Baz Hunter: That's brilliant.
[00:26:02] Robynne Casswell: Yeah. And he has his own bee suit, and he goes in them, and he's not afraid. He loves dealing with it. We're nearly out, to be fair of... The honey that was produced last year.
[00:26:14] Baz Hunter: Yeah. So, you jar your honey up in... 
[00:26:16] Robynne Casswell: It gets all jarred up. And it has labels that say George's Honey on it. He even came to Retford Greenpop and did a full presentation to the networking group about bees.
[00:26:29] Baz Hunter: And, how old's your son?
[00:26:30] Robynne Casswell:  He's now nine, but he was eight at the time. 
[00:26:31] Baz Hunter: Wow. Brilliant. And that's just great for confidence as well, isn't it? It's great for a young person's confidence. But also to learn about business and learn about how things work. So, it's great that he's really taken to that.
I am a bit of a fan of your son actually, 'cause he is into our meat at The Meatery, isn't he?
[00:26:52] Robynne Casswell:  He is. So, he really likes your fillet steak. And that one night we were having a bit of a freezer raid tea, so anything that was left in the freezer was coming out, and there happened to be one of your rib eye steaks at the time. But he ended up with fish fingers and I had the ribeye.
[00:27:09] Baz Hunter: How come I'm having fish fingers chips and beans, and you're on ribeye steak? 
[00:27:13] Robynne Casswell: He was not very impressed. Obviously, I shared it with him. And it must've been a few weeks before Christmas 'cause he was like, "I want this on Christmas Eve. This is the meal I want on Christmas Eve." So, we came down a week or so before Christmas and bought three fillet steaks. 
[00:27:27] Baz Hunter: I was gonna say, chose fillet, didn't he? Yeah. The most expensive one he wanted.
[00:27:30] Robynne Casswell: If he gets a chewy bit though, it's over. And he likes it rare. I didn't cook it rare enough for him, so that didn't go down very well. But we had them a few weeks ago. We came in the shop and, we just said, "You pick. You look, what do you want to try?" So, he picked some lamb chops. He picked some pork chops. He picked some fillet steak. We had some of the steak kebabs, the black garlic.
[00:27:54] Baz Hunter: Yeah, the black garlic and pepper. 
[00:27:55] Robynne Casswell: Yeah. And we just let him pick, and then he tried everything. But his favourite thing was the fillet steak, and I did cook it actually rare and, he was like, "This is amazing." And... 
[00:28:04] Baz Hunter: Brilliant. 
[00:28:04] Robynne Casswell: He just loves it. He loves flavour. He loves good food. And yeah, it's so... 
[00:28:09] Baz Hunter: It's great to see that 'cause I think we had a generation of people that... It went out of the window a bit, didn't it, food? And now it's coming back in as it's gotta be local. You've gotta back local, back British farming. And in terms of lesser known cuts, 'cause lesser known cuts tend to be cheaper. These TV chefs will talk about ribeye steak, and it ends up expensive because there's a real demand for it.
But these cuts that are lesser known, and there's a lot of education to be had and that's something that we're doing as part of At the Table, the podcast. But we're also doing a Meatery masterclass once a month, which launches on the first Wednesday of every month. And it's basically we're gonna cut something and we're gonna cook it with one of the chefs from The Clock House, and it's a bit of a cooking thing going on. And just to teach people about different cuts of meat and shin beef's, one of my favourites, and it's really cost-effective for beef, and it's fantastic. So yeah, it's really good to see that he's well into it.
[00:29:13] Robynne Casswell:  He is and I've ... he's been brought up that way.
So, when he was a baby, we actually had a butcher's in the village, in Corringham. So, even when I was pregnant, I used to walk down with him, and then I used to push him in the pram. And then when he got a bit older, he would sit on the side. And it's been a lot of years now, but, yeah, from a young age, it’s take him, get the food, see where it comes from.
[00:29:35] Baz Hunter: Yeah.
[00:29:36] Robynne Casswell: When he was young, he did once say, "Don't be silly, Mommy, we don't eat the sheep." Which was a bit of a learning curve. 
[00:29:42] Baz Hunter: Yeah.
[00:29:42] Robynne Casswell: But, yeah, it's about educating and getting people eating real food.
[00:29:49] Baz Hunter: That's it, yeah. And I think, food miles is... I know you, you care a lot about this, and I know you're a big fan of Williamson's Farm and Craig that was on our last episode. I know you're a big fan of all that and doing things local. 
[00:30:03] Robynne Casswell: 100%. And we have some amazing food producers locally, like, starting with Craig, he used to go to a little shed and buy a bag of potatoes and then pop some money through.
[00:30:13] Baz Hunter: We spoke about this and it was post the money through the honesty letterbox.
[00:30:19] Robynne Casswell: And that was amazing. And then it grew, and it grew and as it's growing on, you go and see Sally or you see Craig, and you have a chat, and you see how... And it's amazing. And what he's done with that is phenomenal. They still are the best potatoes around, without a doubt. But then you go to George at Blyton Ice Cream, like, how he's changing there.
[00:30:40] Baz Hunter: A fantastic job they're doing up there.
[00:30:42] Robynne Casswell: Yeah. And from being a little kid, it's always been a treat. We'll go get a Blyton ice cream. Apple pie flavour’s the best flavour they do. And I've always loved apple pie flavour but it is. And then, even as far afield as, Mary up at Cote Hill Cheese, on the way to Market Rasen.
[00:30:59] Baz Hunter: That's fantastic cheese. 
[00:31:00] Robynne Casswell: Have you tried... So there's one called Snowdrop, and it's relatively new. And we were at an event at the Showground a few years ago, and she was there, and she's "I've made this new cheese. Will you try it, see what you think?" And we were like, "This is incredible." It's quite hard to describe.
It's like it's a matured soft cheese, essentially. And the six months later, she'd gone and won, cheese of the year with it. And it's so good. You could bake it like you would bake a feta or... it's amazing. And her little cheese dispenser's just fabulous, and all her cheeses are brilliant. But as a county, I think we do produce some amazing food, and it can all be done locally.
[00:31:42] Baz Hunter: Yeah, I absolutely agree. 
[00:31:43] Robynne Casswell: I know we've talked about this so many times when it comes to food miles, 'cause I think it's amazing that all of your meat and everything comes locally 'cause... 
[00:31:50] Baz Hunter: Within 50 miles we work. We didn't draw the 100-mile radius. We did the...
[00:31:55] Robynne Casswell: Didn't go quite as dramatic.
[00:31:56] Baz Hunter: We did the 50 miles, and so everything comes within 50 miles that we sell.
[00:31:59] Robynne Casswell: Yeah.
[00:32:00] Baz Hunter: Yeah. 
[00:32:00] Robynne Casswell: And that's the big picture because there are... and I'm not a scientist, but there are so many theories out there about what is bad for the environment. And there's so many things that we do on a daily basis that are bad for the environment. But when people go heavy on the beef, and yes, I appreciate that there's gases that come out of cows and everything, but if you buy everything locally and it hasn't travelled 1,000 miles or 7,000 miles to get on your plate, then you're really doing your bit, not only for your local community, but for the environment as well.
[00:32:34] Baz Hunter: Absolutely, yeah. I absolutely agree with that. And I'm a big fan of the Cote Hill cheeses. So, much so we've actually just start... we've just put it on our brand new menu at The Clock House. And we've worked a menu that everything on the menu... everything that's on that menu is British. Local and British. There's a couple of exceptions like pepper.
[00:32:57] Robynne Casswell: Yeah. 
[00:32:57] Baz Hunter: Like your salt and pepper, 'cause pepper's not grown on British soil. But other than that, end of the whole me we've gone very Clarkson's Farm on it, and we've done everything. And so one of the things we wanted on there is some really nice local cheese, and it's Cote Hill, funnily enough, that... So, there you go small world.
[00:33:13] Robynne Casswell:  It's a small world.
[00:33:14] Baz Hunter: Small county.
[00:33:14] Robynne Casswell: It is but with phenomenal produce and it's just incredible what you can get locally and seasonally as well. If we eat locally and seasonally, it's so good for you and for the environment.
[00:33:34] Baz Hunter: Absolutely.
[00:33:34] Robynne Casswell: It's how we should eat. 
[00:33:35] Baz Hunter: I totally agree with you. Now, I know that we're talking about local food, but I know that there is some lovely food in France, and I know we've spoke previously about your parents live in France. 
[00:33:48] Robynne Casswell: Yeah. Oh, 12, maybe 13 years this year, my parents sold the house in Heapham, and they moved to the South of France, to a little town in the Dordogne called Eymet and it's very nice.
They ran a B&B there for a lot of years. And they retired just after COVID, and they now live just up the hill out of town in a sort of bungalow style with a downstairs. George can't get his head around it. And you go in one and...
[00:34:20] Baz Hunter: Yeah, it's like...
[00:34:20] Robynne Casswell: Come out the bottom of the other. 
[00:34:20] Baz Hunter: Yeah. Okay. 
[00:34:22] Robynne Casswell: We’ve a lovely swimming pool, and they have a fabulous life. 
[00:34:26] Baz Hunter: Sounds just a bit of me, that does. Lovely, that. 
[00:34:29] Robynne Casswell: It's lovely, and although I do wish they were here. I wish they weren't three miles away from me so I could have Sunday lunch and I could celebrate meals with them, they're really happy, and they followed their dream, and that's really important. They always wanted to do it, and they did it. I think they'd have done it sooner if they'd managed to sell here, but it took them a while to sell the house here. So, I... 
[00:34:54] Baz Hunter: So, I imagine you have some lovely holidays then in the South of France. 
[00:34:57] Robynne Casswell: We always go visit in the summer holidays. Now we're restricted to summer holidays, so... 
[00:35:02] Baz Hunter: Yeah. I've got all that to come, you see. Alpha starts school in September. So, from September it's oh, we've gotta be careful about what we're... But that's always been a bit of a dream of mine is hiring a camper van and going around France and on a morning getting fresh croissants and things like that. It's just really...
[00:35:20] Robynne Casswell: Going to get your baguette when it's fresh. and it, France is so made for it with the airs on the motorways. And even near where my mum and dad are, you drive past, they've made proper stops for campervans now. So, you can pay to just be there for the night. And if you do it, you've got to get down to Eymet.
Honestly, the food there is incredible. So, once a year in August, we'll be there for it this year. They have a white wine and oyster festival and the whole town just stops for the day. There's oysters everywhere. There's other food available as well, and it's phenomenal, and it's an old bastide town, and they just fill the centre with trestle tables, and everybody just finds their spot. 'Cause that's what they do in France.
When we go to a lot of gourmet markets in an evening, and we take a picnic blanket with us, and we lay our own tablecloth out, and we have our own plates and cutlery. And when you go pick your food, you take the plate with you and they put their food on your plate.
It's incredible. The food in their area because it's the duck and goose region as well and it's phenomenal. I think France have it really great on the local and seasonal. Everything is local and seasonal. Like most of the cheese, it's in their area, a goat's cheese or everywhere's got a Perigourdine salad on the menu.
There is actually, and we haven't been for a lot of years 'cause of George, a restaurant called Famille Moutier there, and it's a seven-course tasting menu, but you pick your main course and you pick your dessert. But other than that, everything comes to you with the correct wine that needs to go with it.
[00:36:51] Baz Hunter: Ah, so a bit of pairing going on there. 
[00:36:52] Robynne Casswell: Yeah. And that's fantastic. 
[00:36:54] Baz Hunter: Yeah. I love menus like that 'cause it gives you the opportunity to try new things that you wouldn't normally get. The creatures of habit, aren't we? And we've probably all got our favourite tea and we have it once every couple of weeks at least. But I think it's really nice to try different things, and a menu like that gives you that opportunity, doesn't it? 
[00:37:13] Robynne Casswell: Yeah, and it...
[00:37:14] Baz Hunter: To explore really. 
[00:37:15] Robynne Casswell: And it just comes and it's there, and it's phenomenal, and it's a great experience. You don't think you eat for three days after you've been. But it's amazing, and everything around theirs is really great.
[00:37:28] Baz Hunter: Yeah. 
[00:37:29] Robynne Casswell: For that it's a great little area to explore. It's heavy expat. There's a lot of Brits there, but... 
[00:37:33] Baz Hunter: All right. okay. 
[00:37:34] Robynne Casswell: It's been on a lot of the TV shows. But it is highly worth a visit. 
[00:37:40] Baz Hunter: Yeah. I always say, like in my videos I go out the butchers, as I always talk about the Sunday dinners, and I always think that food really brings family together.
It's a really nice thing to do. I love to... The Sunday dinner, At the table, and, I do say that quite often in the videos. I say, right, “what can we get you for your Sunday dinner this week with your family?" And I think it's a really nice thing, At the table, I suppose, you know.
[00:38:06] Robynne Casswell: Yeah.
[00:38:06] Baz Hunter: With the family and it's family time and it's food time and it's where all the best conversations happen, I think.
[00:38:12] Robynne Casswell: Yeah, and every time you celebrate, you celebrate with food. You do something around food, especially our family. My dad's a phenomenal cook. My mom's an amazing baker. And everything has always been centred around food when they were here. Thankfully, my Auntie Jo's also an amazing cook, so we can now go to Auntie Jo's with them not being here. But my family always celebrates with food and there's always a big centrepiece in the table or... 
[00:38:38] Baz Hunter: Yeah. 
[00:38:39] Robynne Casswell: My dad once cooked a whole suckling pig. And his sister, my Auntie Jo, put a tea towel over its head in the middle of the table. 'Cause she was like, "I can't have it looking at me while we eat it."
[00:38:50] Baz Hunter: I don't mind the pork, but I don't wanna see its head. 
[00:38:53] Robynne Casswell: But I think it's an amazing thing to bring your family together around to meet and good food and it does. It's when you have the time, you stop and you talk, and you get to know what's going on in people's life, and you have a good time. It's really vital to sort of the family, I think.
[00:39:12] Baz Hunter: Yeah. Now, I know that you are really big on the local community and we often have discussions at our meetings and we are really pro Gainsborough, aren't we? We're pro the town and we always see the best in things. And I know the council get a bit of stick, and I know that the town maybe has a bit of a bad rep sometimes, but I just think it's amazing what's happening in Gainsborough over the last couple of years.
The investment that's going into it, the green spaces we've got now down on the side of the river. The marketplace obviously where Alfie's and the butchers are, and the shop fronts looking fantastic and I think there's something really nice about town at the moment.
[00:39:54] Robynne Casswell: I do. It's really changed. Compared to roll back 20 years ago when I decided I really wanted to go out. It's a different place. And I think the investment's amazing. But what really makes a place is people and what people are prepared to do within the community. 
There's so many people that are prepared to do that from starting with the signage in the business 'cause you've all had to get involved, yourself, Dave, Walters Opticians, you've all had to get involved in wanting this signage and making it work. And you only have to look at the national companies that are in the marketplace to know that. And when I spoke to Wendy from the council, she was like, "We just need to get them on board."
But it goes down to every last little bit of our community, and the things that go on in Gainsborough are phenomenal. Let's be realistic. Nowhere's perfect. We're never...
[00:40:47] Baz Hunter: Absolutely, yeah. 
[00:40:47] Robynne Casswell: There's no town up or down the country that doesn't have a problem, that doesn't have issues. But it's how you see and how you deal with it, and I see it really now I've got George, what volunteers do in this community.
So, he's at Morton First Cubs. The people that run Scouts and Cubs, they give up their time constantly, week in, week out, weekends away, camps, and delivering knowledge to these children. And then he also plays for Gainsborough Trinity under nines. He's been in two football teams and the coaches and the organization and the volunteers involved in running that... it's all volunteer. Nobody gets paid. Everybody's doing it out of the goodness of their own hearts. And then swimming, we were at a swim gala last night. He swims for Gainsborough Dolphins, and that again is all volunteer run. People giving their time to make this town better because they're helping the next generation.
[00:41:43] Baz Hunter: Yeah. 
[00:41:44] Robynne Casswell: And they're making it a nice place. 
[00:41:46] Baz Hunter: It's brilliant, isn't it? We spoke about this with Craig in the last episode, he was on about the park run, and you know... I know Craig's done a lot of charity work. And we spoke about the volunteers and the amount that goes on in this town is just fantastic, really.
[00:42:00] Robynne Casswell: It is. Every village hall that surrounds the town is run by a team of volunteers that are prepared to put themselves on that committee. Every parish council, just 'cause they've got council in the name doesn't mean they're being paid. It's all people that are prepared to look after your community, and without them... we'd fall apart. I think it really is so vital that we run on volunteers and people that are prepared to give their time, and anyone that gives their time for anybody, I've massive respect for.
[00:42:30] Baz Hunter: Hats off to them all. Hats off to them all. So, I've got a couple of little questions for you if I could without putting you too much on the spot.
The first one's about business, right? So, there's obviously we speak every month about business, and we're surrounded by businesses. But people that may want to go into starting a business... to go into business themselves for the first time in one capacity or another, what advice might we give to them?
[00:42:54] Robynne Casswell: I'd say go for it. You only live one life, and there's so many people out there go, "I'd love to do that. I'd love to do that. I'd love to do that." Well, go for it.
[00:43:04] Baz Hunter: Live with a bit of regret if they don't do it.
[00:43:06] Robynne Casswell: Yeah. Everybody fails at something in life constantly, but actually the success is getting up. You're always gonna do something wrong. You're always gonna make a mistake. Something's going to fail. It doesn't matter. It's learning from what went wrong and make it different next time. How you move on from that is how we see everybody in the future, isn't it? You really do just have to go for it and... or live the rest of your life going, why didn't I do that?"
If my parents still lived here, they'd be like, I wish I'd moved to the South of France." But they didn't... did they? They went and opened a business there. They didn't just move there.
[00:43:44] Baz Hunter: Yeah.
[00:43:45] Robynne Casswell: And became French and learnt French, and I think there's a lot to learn from that. If you want it, just do it.
[00:43:52] Baz Hunter: Go for it.
[00:43:53] Robynne Casswell: And it's not gonna be easy. It's not gonna be easy. It's gonna be hard. There's gonna be a lot of graft. Things that are good don't come easily. 
[00:44:00] Baz Hunter: Yeah, it's a tough gig, but there's a lot of people around us, as we say on the first Tuesday of the month, and all the other groups out, there's a lot of people around us to help with that. But I couldn't agree with you more. I think take a risk, have a go. That's what we've done, and we keep going, don't we? Head down and we're plodding on.
Now everybody at this table does get asked a question that is, if you could be sat at this table with anybody, past or present, who might that be?
[00:44:27] Robynne Casswell: I'm gonna be greedy, and I'm gonna go for two, but they come as one. So, my grandma and grandad. So, grandma died when I was 11, and grandad died when I was 20. And I'd love that they'd ever met George. Obviously, that was way before I had him. 
[00:44:42] Baz Hunter: Yeah, of course. 
[00:44:43] Robynne Casswell: But I'd just love to see them and know if they're proud of me.
[00:44:49] Baz Hunter: I'm sure that they will be. You're doing an amazing job. I always wear one of my grandad's ties, so my grandad is, who I would have chosen to be At the Table with as well. But that's a lovely answer. 
It's been really, nice to share some time with you and have a chat about your life and what goes on with you and the farm and the bees and the lambs and the supporting local community.
It's been really nice to talk to you, Robynne, and I'm very, very grateful for you joining us. 
[00:45:21] Robynne Casswell: No problem. Thank you for having me. 
[00:45:22] Baz Hunter: Thank you.
Thanks for listening to At the Table with Baz. If you enjoyed the episode, a like, share, or review goes a long way, and I would be extremely grateful. 
You can stay connected with us on social media across all of your favourite platforms, and if you know someone with a story worth sharing, they can get in touch with me directly via the website, atthetablewithbaz.co.uk. I'll see you next time.
