
While the sunny weather has been good for our
tans, the dry weather has affected some veggie
crops already (and the pigs have been grateful
for their wallow!). Our broad beans didn't get
off to a good start because they went in during
the very dry April, and germination was pretty
erratic. Fortunately our friends at Westmill
Organics down the road managed to get a
good early crop, so we will be sourcing some
off them for a few weeks until ours catch up.

Our onions and potatoes (right) are off to a
good start though, and we shall soon be lifting
our delicious Milva new potatoes - providing
we get some good amounts of rain soon! Yes,
I'm afraid we are typical farmers: never happy
with the weather! Although so far it could have
been a lot worse, we'd rather have more sun
than more rain like a few years ago.

The earlier polytunnel crops are nearly ready,
and we have our first cucumbers in the boxes
this week, hurrah! They are a lovely crunchy
variety called Marketmore, and should keep
well in your fridge. Our lush tomatoes will also
follow shortly, a fab combination of colours and
varieties that will brighten up any salad!
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Long Hot Summer?

PRODUCED ON OUR OWN ORGANIC FARM THIS MONTH
Beetroot, Broad beans, Chard, Courgettes, Cucumbers, Leaf beet, Onions,

Potatoes, Radishes, Salad bags, Spring onions, Strawberries, Tomatoes
Organic pasture-fed beef & pork Organic free range eggs



Order Order
A big welcome to Tracy Mabberley,
our newest member of staff. Tracy has
recently given up her job at the
Swindon Blood Unit to work here
semi-full-time, working in the packing
shed with the veg and egg orders, and
also coordinating our orders for
London via Farmdrop. She is helping
us get much more organised, and doing
a really good job at that too as we get
ever busier with increasing orders. She
also helps out with the occasional day
in the field, getting stuck in with the
planting, weeding and veg picking.

HOLIDAY BOXES
Planning your summer hols? Don't forget that we can still deliver your veg box
to a friend or neighbour while you are away, perhaps as a thank you for feeding
moggy or watering the plants? Otherwise if you'd like to suspend deliveries for
a week or two, please let us know before Tuesday 9am of your due delivery

Exotic Flavours
New in this week in the farm shop:
Innovative table sauces, from Bristol-
based Healthy Recipes. Lebanese in
style, pomegranate is the base for their
marinades and sauces, giving both
delicious flavour enhancement as well as
many health benefits. Choose from
Mustard, Red Pepper, Chilli (hot!),
Garlic & Lemon Zest and Pomegranate
Vinegar, just £2.60 a bottle.



Rainbow Kebabs
We know that talking of barbecues nearly always leads to a few weeks of
drizzle, so apologies in advance: but you could always make these inside under
the grill and pretend! The colours here look great: you could go the whole hog
and use a green and red peppers too plus a yellow courgette, for extra colours
gradients. The secret to good kebabs we think is a) good fresh ingredients, and
b) some expert quick charring on the barbie. You could use a bottled sauce for
marinading the veg too, or try this simple idea for an easy and tasty meal!

Serves 2
1 green courgette
1 yellow/orange pepper
handful cherry tomatoes
1 red onion
handful baby beetroot
2 cloves garlic
½ lemon juiced
1 tbsp mustard
pinch sea salt

Crush the garlic and whisk into the lemon juice, mustard and salt. Boil the scrubbed baby
beetroot for 10-20 minutes depending on size, until only just tender. Meanwhile cut up
the courgettes, onion and peppers into chunks, and place in a large bowl with the
tomatoes and marinade, and leave to infuse for at least an hour, or overnight. Then
skewer alternate veggies from dark beetroot then tomatoes, peppers and courgettes to
give a rainbow pattern, and grill or barbecue for five to 10 minutes, turning, until nicely
charred. Serve with a crisp green salad.
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Tel: 01793 772287
info@purtonhouseorganics.co.uk
www.purtonhouseorganics.co.uk
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