
We did it! At the Soil Association Organic Food Awards ceremony last  
Thursday night, we won a fantastic gold award for our Variety veg box (we had 
to choose one of our wide range to enter), and overall runner up in the category! 
The awards were a great celebration of organic produce, from flour and cakes to 
baby food, chocolate and beer. They were 
presented by long-standing organic food 
champion, writer and broadcaster Hardeep 
Singh Kohli, and we were thrilled with our 
prize. The overall winner of the category 
was another small box scheme based in 
Devon, and we were the only two 
gold award winners for veg boxes in the 
whole country – beating all the big  
national schemes! The judges said our boxes 
were a “foodies delight; excellent variety 
of seasonal produce. The pot of Greek 
basil the icing on the cake. Heart-warming 
commitment to the local community and the 
organic movement as a whole.  
Worthy gold and close runner-up.” 
So we carried on celebrating with 
some organic beer on the train 
home late Thursday night…

Farm Festival
After all the award excitement, 
the Farm Festival seems a long time 
ago! However, that was also a great 
weekend on 14-15th September, 
despite the threatening weather. 
As well as farm walks and loads of 
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free tasters in the farm shop, we also 
enjoyed a cracking set of live music 
on Saturday afternoon and Sunday. 
The line up was an acoustic set with 
local talent in the afternoon, then the 
evening kicked off with soloist Ben 
Maggs from Cirencester and his guitar, 
who was brilliant and really captured 
the audience’s attention. We were also 
enthralled by Penfold – a superb cover 
band who always give it their all – and 
the grand finale for Saturday night was 
the Secret Police, who where brilliant! 
Sunday was more of a relaxed music 
day, with Riffs travelling dance band, Ruff Diamond (a Neil Diamond tribute), 
Purton’s very own S-hit 5 (yes, really) and the Funk’da Mentals finishing off. 
We had delicious bacon and eggs for breakfast on Sunday, followed by our own 
lovely spit-roasted pig for lunch. There was also lots of face painting and stalls 
of local crafts in and around the veg shed. The cider man came on Saturday, and 
all were bringing their apples to press. It was a grand weekend all round!

Game Available Next Month
We will have game available for the October meat week, so let us know if 
there’s anything in special you’d like in your box – or order a Game Meat Box 
for just £25 too. We’ll have some select cuts available in the shop; plus we 
have some venison available this week in the shop now it’s in season. 

Bonfire Night Saturday 2nd November
We’re having a joint bonfire night and Hallowe’en party here at the Farm Shop 
on the 2nd Novemeber, from 4pm until late, and everyone is welcome! There 
will be pumpkins galore, a roaring bonfire and perhaps a few small child- and 
animal-friendly fireworks too; plus soups, hot drinks, hot food and snacks  
available. Entry is free, and the shop will be open late, so come along and help 
us celebrate our award and enjoy the warmth as the nights draw in!

James Kightley
Our regulars will soon notice a new face around the farm: a warm welcome to 
James Kightley, who has just started with us. He will be looking after all the 
animals and developing our own organic meat range, so watch this space…



We had a beef in beer recipe a few years ago; but we’ve refined it a little 
and it’s now even simpler than ever – and tastier! Our own beef is gorgeous, 
and this slow-cooked recipe is the perfect way to enjoy the warming and 
sweet flavours as the weather is turning a little chillier. You can throw in  
whatever you like to this stew really (swede, squash, leeks, artichokes); but 
if you find that the cupboards are a bit bare just before your next veg box is 
due, then this is a good hearty meal even with just beef, onions and bread.

Serves 4
500g braising or stewing steak, diced
3-4 onions, peeled & sliced
2-3 garlic cloves, sliced
2-3 carots, scrubbed & sliced
2-3 tbsp olive oil
100g plain white flour
good pinch salt & black pepper
pinch sage, oregano, parsley, thyme
100g brown sugar 
1 bottle/can stout or dark beer
several slices stale bread/baguette
50g butter
1 tsp Dijon mustard

Preheat the oven to 180C. Season the flour and mix well with the herbs; 
toss the beef in the flour. Heat the oil in a large wok or pan, and cook the 
onions and garlic for a few minutes, until golden. Scoop into a stew pot with 
the sliced carrots, and add a little more oil to the pan if necessary. Brown the 
floured beef for a few minutes, then put in the pot. Pour the beer into the 
wok and bring to the boil with the sugar, stirring to dissolve. Pour over the 
beef, add a bay leaf and cook for 2-3 hours, stirring occasionally. Mix the 
butter and mustard, and spread on the bread; place on top of the stew for 
the last 30 minutes and cook uncovered. Serve with mash and greens. 

Easy Beef In Beer
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This is based on a Sophie Grigson recipe for potato and sweetcorn mash, 
which she pairs with hearty strong flavours such as game stews – the rich mash 
would also go well with the beef in beer, overleaf. It’s also yummy on it’s 
own; served with some salads and relish; or as an interesting variation with 
bangers. Baking the spuds rather than boiling them means that the potatoes 
are nice and dry, so the mash doesn’t get too watery; plus you also get to 
enjoy the tasty jackets too. Sophie uses saffron, but it’s rather expensive, so 
we use extra pepper and paprika instead.

Serves 2-4
2 tbsp olive oil
1.2kg large potatoes
200ml milk
50g butter
2 large cobs sweetcorn
salt & freshly ground black pepper
pinch paprika
couple handfuls shaved Parmesan

Bake the potatoes rubbed in oil until cooked through (between 40-60 
minutes, depending on their size). Boil the sweetcorn cobs whole, with 
leaves on, in a large saucepan for around 5-10 minutes, until the kernels are 
cooked. Peel back the leaves and slice the corn off the cobs into a bowl. Cut 
the cooked potatoes in half and scoop the flesh out into a saucepan; add 
the butter and season to taste, and place over a low heat. Slowly add the 
milk, mashing as you go. Add the sweetcorn and paprika. Scoop back into 
the empty potato jackets, and sprinkle a little cheese over each. Grill for five 
minutes, until golden and bubbling.

Potato & Sweetcorn Stuffed Jackets
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