
The Fresh Foodie 
All the latest news & views from the farmN
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Spud We Like
This season we have benfitted from our 
new (second-hand) potato harvester 
– isn’t it amazing?! Despite the Heath 
Robinson-like appearance, it does an  
excellent job lifting the potatoes to a 
platform so we can grade and sort them 
into sacks as we go; much easier than 
our old potato harvester! We’ve also 
just bought another large second-hand 
polytunnel, so we will soon be busy 
constructing that so it’s ready to go for 
spring next year.
We’ve included a bag of freebies, 
including green tomatoes, with the veg 
boxes this week as an extra: yes we 
know, we are great. So now you can 
make your own batch of chutney for 
Christmas (or relish, mincemeat, fried 
green tomatoes...). Check out our 
website’s recipe section for lots of ideas.

FRESH FROM THE FARM THIS MONTH  Pumpkins, salad bags, onions,  
purple sprouting broccoli, parsley, squash, chard, cabbages, kales, cavolo nero, potatoes, 

green tomatoes, chillies, eggs, beef, pork, game (seasonal monthly game boxes £25)

Awesome Apples
We’ve had a great time apple scrumping 
in the Purton House orchard this year!  
The orchard was planted about 40 years 
ago, with 18 apple trees and some pear 
and plum. There’s also the small orchard 
over the road by the veg shed, housing 
our Pop Up Café, which was planted 
by Rowie’s husband Alex and has some 
beautiful Russet apples, great for eating 
and juicing. With the help of volunteers 
Caroline and Paddy, we’ve mapped out 
the trees and juiced samples in our home 
juicer to come up with the tastiest reci-
pes. Now the best juices are on sale in 
the farm shop 
for £3.40 
per bottle. 
All the juices 
are organic, 
some are 
single variety 
and others 
blends. We’ll 
have tasters  
at our Bonfire  
Evening on 
the 8th  
November, 
so come 
and try a  
free sample! 



NICE TO MEET YOU
Introducing farm worker & wood 

worker Alex McCoy
Alex started work here at Purton 
House back in 2006, when he was 
still at school, working weekends and 
helping out with the endless veggie 
work. He now works here full-time 
and takes on a huge part of the re-
sponsibilities of growing the veg, and 
has become very knowledgeable on 
veg production – from seed sowing 
and planting out crops, to harvesting, 
putting up polytunnels and weeding 
faster than anyone else on the farm! 
“My favourite foods are probably 
anything with meat, cheese or pasta 
– with extra chilli!” he says. 
Often in the farm shop around  
midday you can smell some mouth-
watering concoctions of his, wafting 
from the farm kitchen at the back of 
the veg shed, which distracts us all 
until lunch time!

Alex’s hobbies are climbing, going 
out with his bow and arrow to hit tin 
cans, and collecting interesting pieces 
of wood for carving. He is a very 
talented wood carver and craftsman, 
and will be selling more of his  
beautifully crafted carvings and 
wooden chopping boards in the farm 
shop over Christmas time.

We will be supplying organic turkeys again this year, as well as lots of our usual organic beef, pork, 
lamb and seasonal game: look out for the Christmas order forms in the next newsletter & online.

Christmas Craft Workshop Saturday 6th December
This year we’re planning a brilliant craft workshop 
rather than the usual plain Christmas market! We 
hope to have workshops including wreath-making, 
willow weaving and iron-work, to name but a few,  
in partnership with our local contacts and small  
businesses. As well as having a go if you fancy it, 
you will also be able to buy some gorgeous  
hand-made gifts of course – so save the 6th in your 
diary now, and keep an eye out for updates in future 
newsletters and on Facebook and Twitter. Fre
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We are trying out some new sausage mixes this month, such as pork & leek, 
pork, chilli & garlic, pork & cider and pork & apple – so we’ve gone sausage 
mad! They are so versatile though, and a staple for a family dinner (best of all 
kids tend to love them too!). As well as being a regular in our monthly meat 
boxes, you can also order them on their own as a bespoke meat order; or buy 
them in the shop. Rowie came up with this quick and yummy recipe when all 
she had was sausages to hand and lots of hungry workers to feed: perfect!

Serves 4-6
1 pack sausages, skinned
500g minced beef
½ fresh chilli, chopped
2 cloves garlic, peeled & finely chopped
1-2 tbsp fresh parsley, finely chopped
salt & black pepper
1 egg
2 onions, peeled & sliced
splash olive oil
1 jar tomato passata
pinch paprika
dash white wine

Mix together the sausagemeant, mince, chilli, garlic, parsley (or other fresh 
herbs), egg and season. Roll into balls in your hands, and place in a roasting 
tray with a splash of olive oil and the onions; bake at 180C for around 20 
minutes, until the balls are browning on top. Pour the passata and wine over 
the top and sprinkle the paprika on the mix; then bake again for another 20  
minutes, until the meatballs are cooked through and the sauce is bubbling. 
Serve with tagliatelli, jacket potatoes or fresh crusty bread, with some roast 
pumpkin and your own green tomato relish on the side.

Purton House’s Spicy Balls

Tel: 01793 772287
info@purtonhouseorganics.co.uk 
www.purtonhouseorganics.co.uk
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Hallowe’en & Bonfire nigHt 
Saturday 8tH novemBer 4-9pm
yes, our famous seasonal celebrations are back! our  
child- and animal-friendly, firework-free event is open to 
all, so come along on Saturday and join in the fun!

*free entry!
*Roaring bonfire

*Live music
*fancy dress
*Apple bobbing

*Pumpkin bowling
*Hot dogs & soups

*mulled cider, coffees & teas
*Speciality sausages – try them all & tell us 

your favourite!


