
The Fresh Foodie 
All the latest news & views from the farmD
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*ImporTAnT*
Christmas Deliveries
Deliveries due on Wednesday 25th, 
Thursday 25th and Friday 26th  
December will be brought forward by 
two days: to monday 22nd, Tuesday 
23rd, and Wednesday 24th. We are 
closed the following week, so weekly 
deliveries due that week will get a lovely 
double box during Christmas week.  
Fortnightly deliveries due when we’re 
closed will skip that week, and be  
delivered a fortnight later as usual -  
unless you let us know otherwise. We 
can deliver any extra orders monday- 
Wednesday before Christmas. We 
will then deliver boxes as normal from 
Wednesday 7th January 2015. If you 
would like to order extras or make any 
changes, please let us know by 6th 
December (meat), and by 9am on 16th 
December latest for any other items.

 nEW SAUSAGE FLAVoUrS  Following the success of their launch at our Bonfire 
night, we are now stocking pork & leek, pork & chilli, herby pork and gluten-free Cumberland 
sausages, as well as the usual traditional pork sausages. We are also going to try beef bangers. 

Wintery Farm
We’ve finally got the overwintering 
onions and broad beans in, ready for an 
early crop next year. our salads have 
been doing well in the polytunnels, and 
have enjoyed the warm autumn; although 
we do need to make some more doors 
because the pesky rabbits and deer seem 
to be having parties in there and are  
nibbling the spinach and chard!
We’re getting ready for Christmas, and 
will have some lovely treats in the veg 
and fruit boxes as usual: don’t forget 
that if you want more of anything, or any 
extras, let us know as soon as possible. 
The regular meat boxes will not have 
special Christmassy items in them, so if 
you want turkey, goose, pigs in blankets 
or sausagemeat, order what you’d like 
before 6th December.



nICE To mEET YoU
Introducing farm shop worker & 

gardener Kate Henery
You’ll find Kate Henery (one of the 
many Kates here!) in the farm shop 
on Thursday and Friday mornings, 
and you may also have sampled her 
delicious fudge, cakes or biscuits.
“I am a self-emplyed gardener 
mainly, with lots of domestic clients 
locally,” she explains. “I also make 
biscuits, cakes and fudge, and sell 
them in the farm shop from time 
to time. I love the shop because I 
can get a great range of ingredients 
for cooking at home. I’m currently 
experimenting with teff flour, which 
is gluten free: I have made some 
absolutely delicious brownies with it, 
really light and fluffy!”
Kate is also involved with a number 
of local gardening projects and  
charities. “I run a small gardening 

club at a Swindon primary school, 
and I’m treasurer with a new local 
charity, Hreod Burna Urban Forest,” 
she explains. “We are restoring some 
allotments and creating woodland, 
meadows and an orchard on a  
derelict site in the Gorsehill/pinehurst 
area of Swindon. one of my  
favourite past times though is my 
compost heap – it’s a whole other 
world, and I love the wildlife there.”

LoCAL orGAnIC EGGS We are trying to get more local shops to stock our eggs – let us know 
if you have a nearby shop that would like to stock our lovely fresh free range & organic eggs!

Loaves & Fishes... (& mince pies!) 
our shop ranges are still growing! We now have  
sustainable fish from Tregida Smokehouse in Cornwall: 
medley of Fish (smoked salmon, trout and mackerel) 
£3.75/100g, oak-smoked salmon (£4.20/100g) 
and oak-roasted trout (£4.99/100g). We will also 
soon be stocking fresh bread on Tuesdays from  
Astons Bakehouse of Lambourn, Berkshire (as well as 
Wednesdays (Hobbs House), Thursdays (La  
parisienne) & Saturdays (both). plus stock up on 
mince pies, £4.95 for 6 regular or gluten-free treats. 



Brr, now the winter weather has started, it’s definitely curry time! You can 
grab all the spices and ingredients in the farm shop – we sell a good range 
of organic dried herbs and spices; plus rice, naans, pastes and plenty of veg, 
tofu and meat to choose from. Our own organic beef is perfect in the recipe; 
pop it in a slow cooker in the morning for a warming welcome at dinner time!

Serves 4-6
800g beef shin/stewing steak
4 tbsp sunflower oil 
2 onions, peeled & finely chopped
4 garlic cloves, peeled finely chopped
2 chillies, deseeded & finely chopped
small piece fresh root ginger
4 tsp ground cumin
4 tsp ground coriander
2 tsp ground turmeric
2 tsp garam masala 
2 tins chopped tomatoes
200g plain yoghurt
handful fresh chopped coriander

Heat half the oil in a frying pan and fry the beef pieces for a few minutes, 
until browned all over. Scoop the browned meat into a slow cooker (or 
casserole dish). Heat the rest of the oil in the pan and fry the onions until 
softened, then stir-in the garlic, chilli and ginger and fry for a few minutes. 
Stir in the spices, then tip everything into the slow cooker or casserole with 
the empty the chopped tomatoes, together with a can-full of water to cover. 
Give everything a good stir and cook on a slow-cooker for 8-10 hours 
on low (or around 150C for 4-5 hours if using an oven, until the beef is 
tender). Half an hour before serving, stir in the yoghurt and season to taste. 
When ready, stir in the coriander, and serve with basmati rice and naans.

Winter Beef Curry

Tel: 01793 772287
info@purtonhouseorganics.co.uk 
www.purtonhouseorganics.co.uk
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