
We hope you all managed to snatch some well-earned rest over the festive 
period, and enjoyed yourselves too! We had a nice quiet time when the farm 
was shut over Christmas; although of course the animals didn’t shut down, and 
still needed looking after. It’s nice to be back in the box routine now though; 
and 2013 already seems a much more promising year, with sunshine even on the 
chilliest mornings! Fingers crossed for the rest of the year…
Rowie has been a very good girl over the last few week, and stuck to her healthy 
juices all over Christmas – and was the only one not to catch the colds flying 
around. She’s also just done a strict juice detox: they definitely seem to work!

Winter Workforce
Our seasonal lads have now all left us, for Canada, USA/London, and France 
respectively – I suppose we can’t really compete with that! Hopefully we’ll see 
them again in the spring once all those big jobs come round again; but at the  
moment it’s a case of make do and mend for us that are left: repairing  
polytunnels, maintaining the irrigation, mending fences and gates, plus a general 
tidy up and taking stock after the hectic past year.
Rowie and Dave are also busy with seed orders – choosing the best varieties, 
plus new crops, to try this year (shall we go for heat or drought-tolerant seeds? 
Let’s flip a coin!). We’re starting to sow some early seeds too, such as spring 
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onions, more salad leaves, and early radishes and turnips. We also have spring 
cabbages all ready to go out now, as soon as the land dries out enough to plant.

Special Offer: £25 Meat Box
We’re sending these newsletters out early this month because our meat week 
has fallen in the middle of the month; but invoices will go out at the end of the 
month as usual. This means we can let you know in good time about our fantastic 
£25 frozen meat boxes available throughout February! It’s our way of saying We 
Love You for Valentine’s Day. They come in special insulated boxes with frozen 
cool packs, so you can pop the meat straight into your freezer, or let it defrost 
in your fridge. We have a variety of beef mince, steaks, stewing beef, sausages, 
various pork cuts plus chicken, worth £35; so order one now before they all go!

Pigs’ New Home
We’ve just moved the pigs from their muddy playpen in the orchard over to the 
other side of the lake. These veg patches have been getting steadily weedier 
over the last few years, and are now almost completely covered with cooch grass. 
We’re hoping that as well as providing the pigs with somewhere new to explore, 
they’ll turn over the ground for us, pulling the cooch up and make it easy for 
us to rake the dry cooch away when we move the pigs to the next patch. Well, 
that’s the plan; we just hope the pigs don’t decide to invade the precious 
planted veggie patches next door…
We also have new pigs arriving in the next few days: four cute Kunekune X 
Saddleback weaners. Our current pigs are a very friendly and inquisitive bunch, 
so they should settle in well – and be put straight to work!

2013 Dates
We’re hoping to run a mini Open Day around Easter time (Friday 29th March 
this year), so watch this space for more info: the Willow Lady who makes the 
lovely handwoven animals in the shop will be running a workshop on the day, 
we’ll have walks to see the animals, food and drink plus much more.
We have made some provisional plans for our monthly meat weeks for 2013 
(also invoice week), but these may change later on due to Bank Holidays; you 
can always contact us to confirm when your next meat box is. Meat boxes will 
be delivered the week commencing Monday 25th February; 25th March; 22nd 
April; 27th May; 24th June; 22nd July; 26th August; 23rd September; 
28th October and Monday 25th November. Don’t forget you can also stock 
up with fresh bacon, sausages and chorizo in the shop between deliveries!



While we do grow Land or American Cress, which is very similar to  
watercress, there’s something special about proper juicy watercress. Not only 
is it a super food (full of vitamins and minerals like you wouldn’t believe, 
especially vit C), it’s spicy, sweet and darn tasty. While it’s easy to munch 
it raw in soup and in super salads, it’s also nice to use it like a ‘normal’ side 
vegetable with a little kick. Find more great ideas at watercress.co.uk.

Serves 4
1 bag watercress
350g pork tenderloin/pork strips
3 tbsp hoisin sauce
40g dried shiitake mushrooms
250g egg noodles
1 tbsp sesame oil
1 tbsp soy sauce
3  spring onions or young leeks, 

finely sliced
1 tbsp groundnut oil
1 bag spicy salad leaves
1 clove garlic, chopped

Make five 2cm-deep diagonal cuts along the length of the pork and marinate 
in hoisin sauce for 20 minutes. Preheat the oven to 200C. Chop the shiitake 
mushrooms in a food processor until they resemble breadcrumbs. Tip on to a 
plate and roll the pork in the mushrooms until coated. Wrap the pork in foil, 
place on a baking sheet and roast in the oven for 30 minutes (less for strips), 
until completely cooked. When nearly ready, place the noodles in a pan with 
enough boiling water to cover. Bring to the boil and simmer for four minutes. 
Drain and transfer to a bowl. Stir through the sesame oil, soy sauce and spring 
onions. Add a little groundnut oil to a hot wok, then when hot add the  
garlic, salad leaves, watercress and a splash of water; stir-fry for another  
minute. Slice the tenderloin and serve on the noodles with the garlicky greens.

Hoi Sin Pork & Stir-fried Watercress
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Potatoes and parsnips are probably two of the most versatile veggies, yet we 
do tend to end up cooking them the same old ways (roasties mostly in our 
case). Try something a bit different, but still really simple: you can also add 
lots of other root veggies to this rösti (celeriac, sweet potato, swede); and 
revel in the warm and sweet wintery flavours. Don’t forget to ask us to pop 
some local organic butter in your box if you’d like one: just £1.95 a pack! 
Salt, pepper and olive oils are also available.

Serves 2
1  medium parsnip, peeled  

& grated
1  medium potato, peeled  

& grated
100g butter
1-2 tbsp olive oil
salt & freshly ground black pepper
handful chopped fresh parsley

Place the grated potato and parsnip on top of a clean tea towel and squeeze 
hard over the sink to remove any excess liquid. Heat the butter and oil in a 
frying pan over a medium heat, spread out the squeezed root veggies and 
press down into the pan; season well with salt and plently of freshly ground 
black pepper (you could also add a little dried chilli for an extra kick). Fry 
the rösti for a few minutes on each side until crispy and golden brown; turn 
over carefully using a wide fish slice. Cut into wedges and serve with the 
parsley sprinkled on top, alongside a fresh green salad; or try a fried egg on 
top with some baked beans for a naughty supper. 

Parsnip & Potato Rösti
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