
We’d like to wish you all a Happy Easter: we’re definitely celebrating the idea 
of renewal at the moment. Spring has now officially begun: but can anyone 
remember when it wasn’t cold and wet? We’re hoping that the late start to spring 
this year bodes well for the end of spring and whole of summer – since the hot 
March we had last year was swiftly followed by a complete wash-out few months. 
If we do get some decent sunny and warm spells this year, all will be forgiven…
So for the moment we’re giving the benefit of the doubt to 2013: at least the 
lack of hot sunny days means that all our salad leaves in the polytunnels aren’t 
running to seed like last year, so we can carry on picking them for our mixed 
salad bags (claytonia, mixed mustards, land cress, pak choi, mizuna and others). 
It also means that we’ve got a chance to clean out the irrigation pipes and  
sprinklers in all the tunnels, so we’ll be ready to go when we put new crops in.

Bank Holiday Food Festival 4th-5th May
We’re currently finalising our plans for an exciting Food Festival on Bank Holiday 
Saturday and Sunday in May, 11am-3pm. This will be a free event open to all, 
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held around the farm shop, with cookery and butchery demonstrations, a chance 
to meet local producers and try some samples, take a wander around the farm 
and meet the animals, and of course enjoy a coffee with our homemade cakes 
and pizzas. Look out for more information in the April newsletter.
 
Easter Opening Hours
The shop will be open on Good Friday and Saturday as usual, but not on Easter 
Sunday. We have some gorgeous joints for an Easter roast available (that’s what 
we’ll all be doing on Sunday, hence no shop open!), including lamb leg joints, 
on special offer this week with 10% off! Plus we’ll have our usual meat week 
lovelies of sausages, bacon, mince, stewing steak and chicken.

Extra Orders
We hope you’ve been enjoying your veg and fruit boxes since we had a rejig 
at the beginning of March, and transferred Mini veg boxes to Mini fruit + 
veg (£10), and both Standard and Large veg boxes to Family boxes (£13). 
If you’re finding that you’re running out of veg before your next delivery, take 
a look at our brilliant new supersized Veg lovers’ box (£20): as well as extra 
staples such as potatoes, onions and carrots, there’s also more variety than in 
the smaller Family box. You can always ask us to ensure we include certain things 
if you like, such as mushrooms, tomatoes or broccoli (or fruit). Don’t forget 
you can add extras to any box each week too, such as extra potatoes, maybe a 
lemon or two, or some butter – check out our website for options.



Celebrate healthy and tasty watercress today, as well as during the Watercress 
Festival on 19th May in Hampshire (see http://watercress.co.uk for details). 
We love watercress raw or wilted: it’s a regular veg as well as a salady staple 
(and of course super healthy). Try out these tasty kebabs for a quick and 
easy holiday treat: you can use beef, chicken, pork or tofu instead of lamb; or 
even some chopped up sausages on the kebabs.

Serves 4
675g lamb chunks
2 tbsp harissa paste
2-3 sweet peppers deseeded
1 tbsp olive oil
225g couscous
1 orange
1 bag watercress
salt & freshly ground black pepper

Thickly slice the lamb and place in a bowl with the harissa paste and a  
teaspoon of oil; toss until the lamb is well coated. Cover and leave to  
marinate in the fridge for a couple of hours. Soak eight bamboo skewers in 
water for at least 30 minutes before cooking. Cut the peppers into wedges 
and toss in the remaining oil. Thread the pepper and marinated lamb  
alternately onto the soaked skewers. Cook the kebabs over hot barbecue 
coals or under a hot grill for 10-15 minutes, turning occasionally until  
chargrilled on the outside, but still slightly pink on the inside. Place the 
couscous in a large bowl, add the zest and juice of the orange and 450ml of 
boiling water. Season, then stir in the roughly chopped watercress. Cover the 
bowl and leave to soak for 10 minutes until the liquid has been absorbed. 
Fluff up the grains with a fork, and serve with the kebabs and orange wedges.

Lamb Kebabs With Orange  
& Watercress Couscous
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It’s all too easy to just steam a load of spinach and serve as a ‘green’ on the 
side; but these luscious leaves are worth more attention in these cold months, 
when they can be partnered with extra tasty morsels for more excitement. Try 
this interesting recipe with your Easter roast dinner and spice up your Sunday 
joint! Or simply make a large yummy salad for a help-yourself buffet –  
adding warm ingredients such as roasted cauliflower, sweet potatoes or  
beetroot (or how about some boiled eggs for Easter?) really lifts the ‘salad’ 
idea and makes it more enticing when the ice is forming outside…

Serves 4 
1 cauliflower, broken into florets
2 handfuls spinach, shredded
2 handfuls mixed salad leaves
2 tbsp olive oil
1 red onion, thinly sliced
3 tbsp sherry vinegar
handful dill, parsley or mint
1½ tbsp honey
3 tbsp raisins (optional)
3 tbsp toasted flaked almonds
salt & black pepper

Toss the cauliflower florets in the seasoned olive oil, and roast in a preheated 
oven at 200C for 15 minutes. Then throw in the sliced red onion, stir and 
roast for another 15 minutes, until tender and turning golden. Meanwhile 
whisk the vinegar and honey together, and add the raisins if using, with a 
sprinkle of salt and pepper. When the cauliflower is ready, toss gently into 
the washed and shredded spinach and salad leaf mixture, sprinkle over with 
the finely chopped herbs, drizzle on the dressings, and top with almonds. 

Spinach & Roast Cauliflower Salad
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