
The Fresh Foodie 
All the latest news & views from the farmA
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Ready For Spring
Alex has been busy sowing seeds, and 
we now have plenty of modules all 
springing up in the propagation tunnel. 
All the tomatoes are now potted on and 
waiting snugly in the hotbeds (above) for 
planting out in a few weeks in the  
tunnels. Our early cucumbers were sown 
10 days ago, and have already over-
taken the tomatoes in size – the second 
hotbed is underway as their permanent 
summer position. More cucumbers will 
be sown in a few weeks for a later crop. 
Contractor Ian did the first lot of  
ploughing at the weekend as it has been 
quite warm and dry for a few days now; 
and Rowie was out with the chain harrow 
and has harrowed all the fields that will 
be growing silage and hay. So we’re 
pretty much all set for spring now! 

PRODUCED ON OUR ORGANIC FARM THIS MONTH:   
Veg: mixed salad bags, January King cabbage, purple sprouting broccoli (PSB), Savoy  
cabbage, leeks, spring onions, spinach. Meat: beef & pork. Free range organic eggs.  

To add any extras to your box, just ring or drop us an email: info@purtonhouseorganics.co.uk

Easter Treats
As well as Hobbs House hot cross buns 
(£3.99/pack 6), we’re stocking Astons 
Organic buns at 90p each. For box de-
liveries please order by 9am Tuesday in 
time for delivery by Good Friday (NB 
the shop is closed on Easter Sunday).
Organic tinned pulses (including chick-
peas, green lentils, haricot beans) and 
tomatoes are currently just 55p each 
when you buy six cans or more (pulse 
tins usually 65p each, tomatoes 60p). 
Bio-tiful Dairy make Kefir (£1.79/ 
250ml, £2.75/500ml) using organic 
milk from Riverford Farm to create tasty 
cultured milk 
drinks. Kefir is 
naturally packed 
with beneficial 
live micro- 
organisms,  
essential vitamins, 
minerals and  
amino acids, 
helping to  
support your 
digestion and  
immune system. 



Organic Coffee
Many of you will already have sampled 
our delicious ground coffee from the 
farm shop: it is made by Edgcumbes, 
run by Rowie’s sister Alice Edgcumbe-
Rendle, in West Sussex. Alice has just 
come back from a trip to Colombia to 
meet the small-scale producers, farmers 
and exporters of the beans. 
“Over the last 30 years we have built 
up strong links with our own supply 
chain throughout the world,” she says. 
“There is an increasing demand from our 

customers for 
traceability. Some 
of the regions we 
visited were very 
remote, in the 
southern Huila 
region. There was 
something surreal 
about being on 
a steep slope in 
the middle of a 
rainforest, picking 
coffee cherries and being rewarded with 
a slice of ripe mango!” 
Edgcumbe’s is expanding to a Dutch 
barn in Ford Lane, near Arundel, and 
will be demonstrating their roasting 
process there – so if you are in the area, 
pop into their lovely new shop!  
www.edgcumbes.co.uk 

The Wanderer Returns! A huge thank you to everyone who shared 
our call-out a few weeks ago, when our dog Loopy disappeared for a 
night: our Facebook post reached over 18,000 people! Despite our 
desperate searching, he turned up of his own accord at lunchtime the 

following day, looking thoroughly bedraggled and sheepish!

Raw Food Workshops
Raw food guru Mandy Parsons will be running some more raw food workshops over 
the next few months: if you are interested in taking part in a workshop, please send 
in your details to info@purtonhouseorganics.co.uk to register your interest, and we 
will arrange a day that suits as many people 
as possible. Also please us know if there is 
anything is particular you’d like to find out 
about: from fermenting your own sauerkraut 
to making delicious raw cacao mousses,  
truffley treats and three-course dinners! St
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This is a traditional Catalan stew and meatballs, often eaten on a Monday after 
a heavy weekend. It was introduced to us by a Spanish friend of Rowie’s mother 
Mrs Barker, and this is Mrs B’s adaptation! The original recipe includes a pig’s 
trotter, which we do have available since we do our own butchery here; so let us 
know if you want us to add one to your meat box! 

Serves 6
400g stewing pork
4 pieces chicken (thighs/drumstick/breast)
500g minced beef &/or pork 
1 leek, chopped
2 sticks celery
2 carrots, peeled & chopped
1 swede or turnip, diced
500g potatoes, peeled & cut in half
1 tin haricot beans 
1 cabbage, cut into 6 pieces
1 clove garlic, crushed
pinch fresh or dried parsley 
2 handfuls fresh breadcrumbs
1 egg 
sea salt & pepper to taste
handful plain flour

Put the the stewing pork, chicken pieces, leek, celery, carrots and swede or turnip 
in a large stew pot and cover with water or stock. Bring to the boil over a medium 
heat over a hob, or covered in the oven, and simmer for an hour. Add the  
potatoes, tinned beans and cabbage, and more water if needed; simmer for  
another 30 minutes. Meanwhile make the pilotas by mixing together the mince, 
garlic, parsley, breadcrumbs, beaten egg and a good pinch of salt and pepper, and 
roll them into two big sausages in the flour. Add to the simmering escudella for the 
last 20 minutes. The juice can be served as a soup to start, and the meat and veg 
along with meatballs served up as the main course.

Escudella i Pilotas 

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


