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TEA GROWING




Tea Growing on Rwagashani Mixed Farm Enterprise — Rwagashani Community
An experienced

An experienced tea picker demonstrating his skills




Getting ready for tea picking

Tea picking in progress: picking tea by hand




Carrying tea loads for sorting, after picking

Tea sorting process




Getting ready to weigh tea

Carrying weighed tea to the waiting truck
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Transporting tea to the factory
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Pushing huge kawanda bunches on wheelbarrow




Plucking kawanda fingers one by one off the brunch and
spreading them on a clean tarpaulin to dry

Packing the kawanda banana fingers in hard plastic drum
before covering the drums with dry banana leaves to speed up the ripening
process



Boiling water for making wine



Peeling while putting the kawanda banana fingers in gunny
bags sitting in hard plastic buckets

Weighing peeled kawanda banana fingers
for correct measurements




Pouring peeled kawanda into the saucepan
on the fire



Stirring to mix the peeled kawanda fingers
in boiling water



Using a safe container to get and pour the boiling mix-
ture of kawanda fingers and water into the nylon juice
sieving bags - to strain solid particles from the juice
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Weighing and adding the right amount of
sugar to make sweet or dry wine



REMEMBER:
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Beekeeping is one of the main activities at Rwagashani Mixed Farm. The proprietors
have a vision to make the Farm one of the large-scale honey producers in Mitooma
District. The Farm has two beehive shelters a permanent structure and a semi-per-
manent structure made from low cost and locally available materials mostly from

within the farm itself.
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A variety of plants, shrubs and trees on the farmland

Bee Hives in one location



Bee Hives in one location of the farm land




Inside a semi-permanent beehive structure




Leaving a smi permanet beehive structure




Processed honey ready to be sold




ACTIVITIES CARRIED OUT AT THE FARM




Processed and packed by:

MIXED FARM

Rwagashani, Mitooma, Uganda.
# edredatgye@gmail.com

%, +256 704 525 057
+256 783 807 012
+256 751 527 925

‘“’ Probuct oF UGANDA

Storage: Keep at room temperature.

Caution: Not recommmended for babies under one year.

Rwagashani Honey
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HEALTH BENEFITS b

Helps fend off diseases
Combats harmful bacteria
Supports skin recovery

Calms a sore throat and cough
Improves digestive health
Fights radical damage

Promotes oral health

Serves as a sugar substitute
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Passionate to contribute towards transforming dairy farming in Mitooma district,
Rwagashani Mixed Farm offers a “No Regret Calves and Heifers” service to dairy farm-
ers. Aware that whenan underage heifer is rapped by a bull it may never achieve its full
potential; and may not producea calf of the breed and sex a farmer needs; this farm
does not keep bulls. Instead, it uses sexedArtificial Insemination (Al) to serve select

cows that propel the “No Regret Calves and Heifers”enterprise.




Dairy farming at rwagashani mixed farm




Preaparing salt For the cows

Filling a permanet trough




Cutting pasture

Carrying pasture back home




Filling a temporary tr

Calves grazing in paddocks at home
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PIGGERY

Rwagashani Mixed Farm rears and sells available

one month old piglets to low income community

members in Rwagashani Village.
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PIGGERY FARMING AT RWAGASHANI MIXED FARM

A BOAR OUTSIDE THE PEN



A MATURE SOW IN A PEN

A SOW DRINKING WATER



A MATURE SOW FEDDING
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