The British Leek Season 2009/10


Grower profile – Charlie Lightbown, The Really Welsh Trading Company, Flintshire, North Wales

Born and bred in North Wales, farmer Charlie Lightbown grows lots of leeks at The Really Welsh Trading Company. After a spot of globetrotting, Charlie was no longer able to resist the pull of lovely Welsh leeks and returned home to help grow more of his country’s national emblem.

Today Charlie grows 160 acres of Welsh leeks in Flintshire, North Wales. He’s worked really hard on increasing the amount of time that leeks can be grown in Wales. Charlie wishes that he could grow them 52 weeks of the year, but he likes to grow his leeks out in the open without any help from heat coverings – which just adds to the cost anyway and nobody wants that. 

Charlie and his team hand harvest Really Welsh leeks everyday from the end of July through to May, to ensure that they reach customers in perfect condition. Charlie reckons they cut around 40 tonnes of leeks a week! 


The Really Welsh Trading Company supplies Welsh leeks to Tesco and Waitrose in Wales, as well as to a small number of wholesalers. It also exports its fine Welsh leeks to Tesco stores right across the UK.

As well as leeks, Really Welsh grows Welsh cauliflower, pumpkins and even sunflowers, while an award winning mushroom grower also uses the Really Welsh brand to get her organic Shiitake mushrooms to market across Wales.  


Recently Really Welsh has developed a range of ready meals, made from the odd shaped leeks that Charlie and his team can’t use for the supermarkets. Really Welsh’s tasty Leek & Potato Gratin and Cauliflower Cheese are now available in Tesco and Asda stores Wales-wide. Really Welsh has also created some delicious ice-creams, including the now infamous ‘Swirley Bassey’ flavour, as well as beef burgers made from the world famous Welsh Black Beef. 


Really Welsh grows all over Wales, in Flintshire in North Wales and in the Vale of Glamorgan, South Wales. There are 10 full-time members of staff, including Commercial Manager Richard Arnold, born and bred in Cardiff, but now living in Builth Wells, Mid Wales. During busy harvest periods, Really Welsh can employ up to 100 people to make sure all the crops are harvested as soon as they are ready. 


Charlie and his team have been amazed by the positive response to Really Welsh from customers. He reports: “We regularly receive emails from our customers praising the quality and freshness of our produce and wanting to check that we’re getting a fair deal from the supermarkets!”


Charlie’s favourite way of enjoying leeks though is with traditional Welsh Sunday lunch drizzled in gravy. For more info on The Really Welsh Trading Company visit www.reallywelsh.com 

 For further information on British leek growers in different parts of the country or to arrange a farm visit, please call Carole Pendle on 07768 462 601 or carole@pendlepr.com 
For further press information, contact Kate Kerss on 07771 658 172 or Carole Pendle on 07768 462 601 or email kate@katekersspr.co.uk or carole@pendlepr.com

