
The Fresh Foodie 
All the latest news & views from the farmM
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Go Greenhouse!
Despite the continued chilly weather, 
things are hotting up here, especially in 
the greenhouse where we now have our 
electric hot mats on, and peppers and 
chillies sown ready to pop up. Our small 
insulated module tunnel is also starting to 
fill up with herbs in pots, plus Oriental 
salads, chards and lettuces in trays.
The land outside is still too wet to 
cultivate, but we are really chomping at 
the bit to get things moving! We have 
managed a bit of topping (mowing) 
ready for the plough to go straight in 
when it does get dry enough. The pigs, 
cows and chickens are continuing to do a 
good job of munching through any spoilt 
or waste fruit and veg; and best of all we 
then put their waste back on the fields, 
for the next crop to use!

FRESH FROM OUR ORGANIC FARM THIS MONTH   
Mixed salad bags, January King cabbage, purple sprouting broccoli, Savoy cabbage, leeks, 

eggs, beef, pork

Make Your Own  
Sauerkraut

18th March, 10am-11.30am  
Cotswold Cooks Kitchen, 

Purton House

Raw food guru Mandy will be 
looking at the nutritional and 

digestive benefits of the  
fermentation process, and 
making delicious sauerkraut 
while answering questions.

£20 each, 10 places available 
Book by 11th March via 
info@theflowzone.co.uk



Nice To Meet You
Introducing Paul & Sue, our lovely 

Farm Shop cleaners
Behind the scenes and probably the 
least visible of our staff, Sue and 
Paul are busy every week keeping 
the place clean. There’s nothing they 
won’t tackle, from messy counters 
to muddy floors and even the odd 
bit of ‘forgotten’ washing up! With 
everyone so busy on the farm or in 
the shop, it’s great to know that a 
big chunk of the cleaning is so well 
taken care of. Paul started his career 
in Honda, but when he met Sue 
they decided to work for themselves 
and do cleaning and gardening jobs, 

mainly for elderly clients. When it 
comes to food and cooking, Sue is a 
traditionalist, enjoying a good roast 
dinner with all the trimmings; and 
Paul is very partial to Kate Henery’s 
home-made cakes from the shop!

NO GM! There has been a lot of coverage of GM food; but not much about the 
farmers’ view point. Ignoring the controversy over whether GM foods are safe to eat 
or not, organic farmers like us object to them because a) most GM crops are bred 

to tolerate pesticides, meaning more chemical sprays; b) their genes are patented by 
corporations; c) farmers can’t save seed (or will be sued), therefore are dependent on 
these corporations and not self-sufficient. For more info see www.soilassociation.org/gm

Goodbye & Hello!
‘Au revoir ’ to Mandy Parsons, who has been running the 
Farm Shop on Wednesday and Thursday mornings for the 
last year or so with a cheery smile and lot of raw food 
knowledge. Mind you, as one of our best customers, we’ll 
probably still see her every week! Huge thanks to Mandy 
and her husband Pete for all their help in getting the shop  
business off the ground, and we wish them luck in their  
new ventures (see previous page for her workshop news)!



We now get fresh organic chicken in the Farm Shop every other week, from our 
friends at Springfield Poultry, to complement our own organic pork and beef. Try 
out this favourite recipe of Kate Henery’s for a delicious special dinner, and taste 
the difference between our organic free range chicken and shed-kept conventional 
versions. Don’t forget that as well as our brilliant value set meat boxes (£40-
£80), you can also order a bespoke meat box (including your favourites such as 
mince, bacon, stewing beef, steaks, sausages, chicken breasts and roasting joints). 

Serves 2
4 skinless chicken breasts
2tbsp olive oil
3tbsp balsamic vinegar
150ml freshly squeezed orange juice
150ml chicken stock
sea salt & black pepper
2tsp chopped fresh rosemary leaves
1tbsp light muscovado sugar
knob of butter
1 orange peeled & segmented

Put the chicken between two pieces of clingfilm and flatten slightly with the  
bottom of a heavy pan. Unwrap and sprinkle each side with pepper. Heat the oil 
in a frying pan and fry the chicken over a medium heat for about five minutes,  
turning once. Pour two-thirds of the balsamic vinegar over the chicken, followed by 
the orange juice and stock. Sprinkle over the rosemary leaves and salt, and bring  
to the boil, then simmer gently for five minutes until the chicken is tender,  
spooning the sauce over the chicken frequently and turning it over halfway through. 
Add the sugar, butter and the rest of the vinegar to the pan and sizzle for a 
few minutes until reduced and glossy. Add the orange segments to pan to warm 
through and serve. Serve with potatoes and greens, or crusty bread and salad.

Chicken with Balsamic, Orange & 
Rosemary Sauce

Tel: 01793 772287
info@purtonhouseorganics.co.uk 
www.purtonhouseorganics.co.uk ©
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Easter Car Boot Sale 
& Farm Open Day
Saturday 11th April 10am-4pm
Purton Farm Shop, Swindon SN5 4EB

Recycling & bargain hunting galore! 
PLUS Easter egg hunt

❀Farm walks 
❀Meet the animals
❀Bouncy castle 

❀Free Farm Shop tasters 
❀Hot & cold food
❀Tea & coffee
❀Free parking

Boot sale cars £8, vans & trailers £12 on the day  
(spaces limited)

£2 discount per vehicle for advance booking & payment

Tel: 01793 772287
info@purtonhouseorganics.co.uk


