
The focus here at PHO headquarters (ie the Veg Shed!) has been the shop 
revamp and expansion over the last month or so. We’ve been working all hours to 
put the finishing touches to the new look inside, and are nearly there now… A 
big hurray for all, especially Rowie, the Lads, Louise and Bill for working so hard 
and even through the night to get the floor sorted!
We still have one or two more plans and final tweaks for inside the shop, but 
hopefully that’s the bulk of it done now. Next year we’ll be working on the  
outside of the shop too, so watch this space for more news…
It’s not all been about the shop though of course – there’s the usual veg to pick 
every week, pests to battle, weather to curse (although touch wood it’s not been 
too bad so far…), and new ideas for what to grow next year emerging. It’s  
getting to that exciting time when we’ll be ordering next year ’s seed soon too, 
and then it’ll be all go again for another 
crazily busy year. Maybe we can take 
some holiday in 2013?!

Perfect Pies
Many of you will know Paul Sykes, 
who has been helping us with our laying 
chickens recently, and used to supply 
us with chickens in the meat boxes too. 
Now he has his own pie business, Paul’s 
Pies. His delicious pies have just won 
Taste of the West awards: silver for his 
Chicken & Mushrooms, and gold for his 
yummy Venison Pie. We have his pies 
available fresh in the shop every  
Thursday; plus some usually for sale 
from our freezer – until they sell out! 
Try them at our Christmas Market too 
and grab a couple for the festive period 
– see overleaf for details.
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All set for Christmas



The farmer: Rowie Meers

Turkey Time
We’ll be selling organic turkeys again this year, so if you’d like to order one, let 
us know as soon as possible, and definitely before 13th December. We’ll have 
birds from 5-8kg available, at £11.50/kg. 

Christmas Deliveries
As Christmas Day helpfully falls on a Sunday this year, our delivery times are not 
too much affected. However, please check the leaflet in your box for details. As 
usual, if you have a weekly veg or fruit box, you’ll get a double amount the week 
leading up to Christmas, as we don’t do boxes in the week between Christmas 
and New Year. Your boxes will have a lot of fresh veg that will be fine kept for 
a fortnight, especially in a cool garage or fridge. If you usually have a fortnightly 
box which is due for delivery the week between Christmas and New Year, you 
will not get a box that week, but will a fortnight later – so if you can’t last a 
whole month without fresh veg, do contact us to arrange a delivery for the week 
before or after Christmas. 
Although we won’t be making up boxes in the week between Christmas and 
New Year, we are planning on having the shop open as usual on the Wednesday, 
Thursday and Friday, with great discounts available: we’ll have a bell in operation, 
so if you can’t see anyone to help you, just ring away and we’ll pop over.

Three Little Pigs
On our bonfire night earlier in the month, Lucy Mitchell named our three little 
pigs, (now growing not so little by the day!), so meet Georgie, Muddy and 
Hamish! They got lots of fuss and food on the night and love their new names. 




