
The Fresh Foodie 
All the latest news & views from the farm
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We hope you managed to have a bit 
of time off over Christmas; we managed 
to have a few days’ break, but with 
livestock you can never totally be on 
holiday! We are looking forward to the 
New Year however, and starting to put 
our plans in place early so we can hit 
the ground running in spring.
Ed, with the help of Jamie from nearby 
Westmill, has been busy re-covering 
some of the polytunnels so we have 
nearly got all our eight older tunnels 
covered (some were badly damaged 
last year); as well as the triple  
Haygrove tunnel that we’re going to 
start using this year. We have ordered 
early seeds to start off under cover, and 
Ed has made a hot box with mounds of 
woodchip (which heats up as it  
decomposes) in the module tunnel to 
keep early seedlings nice and warm.
We have set a date for Festival on the 
Farm 2017: 21-23rd July, and will 
soon be releasing a limited amount of 
early bird tickets at last year ’s prices. 
The line-up is already looking great:  
the theme this year is Tribute Bands!

PRODUCED ON OUR ORGANIC FARM THIS MONTH  
Fruit & veg:  January King Cabbage, kale, leeks, mixed salad bags, swede 

Organic beef & pork          Organic free range eggs

New Year, Fresh Start



Coffee Bar Extension
The new year has got off to a great start in 
the Farm Shop with our new bar and stools 
in the coffee area! Alex McCoy is our  
resident carpentry magician; he’s also selling 
his beautiful carved chopping boards, and 
takes commissions 
on furniture and 
other wood-based 
projects.  
Email: mccoy.
alex@gmail.com  
Tel: 07947 
558421.

Healthy Eating
While all our fresh organic fruit and 
veg boxes are of course amazingly 
good for you, our Juicing boxes 
(£10) and Raw boxes (£12) are 
especially popular at this time of 
year, when people are looking for 
convenient ways of enjoying their 5 
(or 10!) portions of fruit and veg 
a day, warding off all those coughs 
and colds doing the rounds. Try a 
box today alongside your regular 
order to feel the benefit!

Bamboo Coffee Cups
To save on throwaway cups, we’re selling these gorgeous bamboo 

reusable takeaway cups in the Farm Shop (£8.50). If you use your 
own cup when ordering, we’ll knock 10p off the price of a coffee! 



Rowie has been juicing away over the last few weeks and highly recommends it, 
and while you can have these ingredients in a juice (or grate finely in a delicious 
salad for extra bite and fibre), they are also yummy cooked low and slow like this 
to bring out their natural sweetness, for when you fancy a hot cooked meal. This 
recipe is great served with a roast or perhaps on the side with a shepherd’s pie or 
fish dish; or enjoy as it is with plenty of fresh crusty bread to mop up the gravy.

Serves 4-6
2 bulbs fennel, quartered 
4 parsnips, peeled & quartered
4 carrots, peeled & quartered
1 large onion, cut into wedges
4 cloves garlic, peeled
2 tbsp olive oil
300-400ml chicken stock
1 tsp yeast extract/Marmite
1 bay leaf
good pinch mixed herbs
sea salt & freshly ground black pepper

Heat the oil in a heavy large pan or wok, over a medium-high heat. Add the pars-
nips, carrots and onions, and sauté for about a minute. Add the crushed garlic and 
fennel and sauté for a couple more minutes. Pour in the stock and bring to a boil; 
then add the herbs and yeast extract, cover and simmer on a low heat for around 
40 minutes, until the veggies are tender. Scoop out the veggies and keep warm, 
while you boil the liquid for around 10 minutes and reduce to a thick jus. Drizzle 
it over the veggies, season and serve.

Braised Fennel, Parsnips & Carrots 

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