
The Fresh Foodie 
All the latest news & views from the farm
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Thanks to all those people (over 250 
adults plus children!) who came along 
to our cosy Bonfire Party at the start of 
November: we hope you had as much 
fun as we did! This animal- and baby-
friendly evening is becoming a yearly 
fixture now, with bonfire, sparklers, 
games plus food and drink, and no 
fireworks to scare little ones or animals!
We are battening down the hatches 
for the season now, but getting stuck in 
to our brassica patch, with romanesco 
cauliflowers, flowersprouts, kales and 
cabbages to keep us going through the 
winter, along with our mooli radishes 
and Oriental salads.
The pigs will be moving to their very 
own dedicated field down at Mill Farm: 
they have been sharing with the  
chickens up until now and escaping 
rather too much! We are also going to 
get some Saddleback-crosses to breed 
from in the New Year.
A warm welcome to Ed Sweetman, 
who will be taking over the growing: he 
is well qualified for the job and is  
looking forward to spring already!

PRODUCED ON OUR ORGANIC FARM THIS MONTH  
Fruit & veg: Brussels sprouts, cauliflower, chard, chillies, Flower sprouts, kale, mixed salad, 

radish, red cabbage, romanesco cauliflowers, Savoy cabbage, sprout tops, swede 
Organic beef & pork          Organic free range eggs

Seasonal Cheer



Purton House Apple Juice
Our own pressed apple juice is now on sale in the 
Farm Shop. We have three varieties picked from 
our organic orchard, priced at £3.50 a bottle or 
two for £6.50, so pop in and grab a a few ready 
for your festive tipples!
Our final alteration to the Farm Shop (for this year 
at least!) is to expand our coffee area and make it 
even more cosy and comfortable. We will be  
holding a raffle at our Christmas Market (10th/
11th December, see overleaf) to raise funds for 
this, so don’t forget to buy a ticket!

Organic Egg Price Update
We have had to put our egg prices 
up for the first time in two years 
this month, in order to catch up 
with increasing costs: but  
fortunately we’re still very  
competitive, and cheaper than most 
supermarkets (as well as delivering 
free!). From the beginning of  
December, our egg prices will be:
XL   £2.20/box
L  £2.05/box
M  £1.90/box
S  £1.70/box
Mixed  £2/box

Organic Turkeys & Christmas Meat Orders
Place your orders now for organic white or bronze turkeys, along with other Christmas  
favourites such as goose, duck, cockerel, beef, lamb and pork joints, plus the essential  
chipolatas and bacon too. Most of our prices have stayed the same again this year;  

deadline for orders is Tuesday 9am on December 6th. See enclosed leaflet for details.



The possibilities of a one-pot dish are pretty much endless: add a mix of delicious 
veggies and some meat too if you’re a carnivore, and it can be used as a stew or 
casserole with potatoes of bread, as a chilli with a few extra spices and served with 
rice or a jacket potato, or add some tomatoes and serve with pasta. In these dark 
days, a hearty feed like this really helps give you the energy you need to stay warm 
in the chilly fields: plus you can make a big batch and serve over a couple of days 
in various guises, getting tastier by the day.

Serves 3-4
500g beef stewing steak
1 large onion/1 leek, peeled & chopped
2 cloves garlic, smashed & peeled
2 potatoes, peeled & chopped 
1 carrot, peeled & chopped
1 turnip, peeled & chopped
½ celeriac, peeled & chopped
½ romanesco cauliflower
2 tbsp plain flour
handful dried mixed herbs
1 beef stock pot/cube
2-3 tbsp olive oil
sea salt & cracked black pepper

Heat the oil in a large casserole dish on the hob, and cook the onions and garlic 
until softening. Meanwhile mix the salt, pepper and dried herbs with the flour, 
and toss the beef in the flour; then add to the pan and brown the beef off. Pour 
in around a litre of water and stock pot, then add all the chopped root vegetables 
and any leftover flour; add more water if needed to cover everything. Stir well, 
scrapping any burnt bits from the bottom, and simmer, covered, for at least an hour 
and a half, stirring occasionally. Add the romanesco florets and cook for another 
30 minutes; when all the veggies are completely soft, serve with crusty bread.

Beef & Veg Stew-illi-ole 

Tel: 01793 772287
info@purtonhouseorganics.co.uk 
www.purtonhouseorganics.co.uk ©
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Christmas Market
Sat 10th/Sun 11th December 

10am-4pm   Free entry
❄ Magical Christmas Grotto ❄
❄ Crafts & Artisan Producers ❄
❄ Fun Children’s Activities ❄

❄ Barista Coffee, Tea & Cakes ❄
❄ Hot Food 12-3pm ❄

Church End, Purton SN5 4EB
Tel: 01793 771556

www.purtonhouseorganics.co.uk


