
At this time of year it's all go on the farm. The
dry weather has meant that lots of our early
plantings are very slow: onion planting was
early April but they have just been sitting there
in the drought; we've planted all the potatoes
and some early broad beans, plus some early
kales and cabbages, which will all be much
happier after this rain! The strawberries are
flowering too so should have some lovely juicy
ripe ones very soon.

We have moved one of the mobile chicken
houses over to the polytunnels and have been
letting the chickens out in them to help us
‘weed’: they have done a good job on the
couch grass and been fertilising into the bargain.
We now have courgettes planted up in one
tunnel and they are coming along nicely.

The polytunnels are all being filled up now.
We have lots of lovely chard and leafbeet ready
to be picked in one tunnel, plus some beetroot
and spring onions. All the tomato plants have
been planted out, as well as an early batch of
cucumbers and aubergines. But we are still in
the grips of the hungry gap, so veg ready for
harvesting is a bit sparse for a few more weeks.
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The Busy Season

PRODUCED ON OUR OWN ORGANIC FARM THIS MONTH
Beetroot, Broad beans, Chard, Courgettes, Leaf beet, Radishes, Salad bags,

Spring onions, Strawberries
Organic pasture-fed beef & pork Organic free range eggs



New Arrivals
We had a lovely litter of 10 piglets born
to Big Mumma in April: they are already
running around and munching on leftover
carrots and other veggies before snuggling
up with Mumma in the cosy pig arc for
suppertime! They are very inquisitive and
pretty boisterous, and we love having
them scampering around!

Over by the lake towards the
polytunnels, the swans are also busy
guarding their eggs; so we are giving them
a wide berth when we travel back and
forth to the tunnels so we don't disturb
them too much. We're looking forward to
having more signets around soon though.

FEELING FRUITY
Don't forget that as well as our range of veggie boxes, you can also order a fruit
box (Large £11, Small £7.50), full of apples, bananas and seasonal treats! Visit
our website to see what's in the boxes this week. www.purtonhouseorganics.co.uk

Another Addition
Talking of new arrivals, you may have
noticed that we didn't do a proper
newsletter in May - that's because Kate
Collyns who normally does them was a
little bit busy having her baby! Little Finn
was born on 11th April and is doing
well; he has already visited the farm and
has a healthy appetite just like his mum!



Spring Cottage Pie
We're big fans of sticking lots of things in a pot, piling on mashed potatoes and
serving up warm or cold the next day. This time of year we're celebrating the
coming end of the Hungry Gap, so we tend to stick anything in at all that's
ready! If we're feeling lazy, we don't even cook leafy greens separately to have
on the side: they go in the pot too! We sell delicious stock pots in the shop,
so if you don't have time to make your own, give them a try!

Serves 4
500g beef mince
1 onion
2 cloves garlic/1 fresh garlic
2 carrots
2 handfuls leafy greens

(cabbage/kale/chard/spinach)
2 tbsp olive oil
1 beef stock pot
1kg potatoes
50g butter
good pinch dried herbs

Cut up the potatoes (peeled or unpeeled depending on your preference) and boil for
15-25 minutes until soft; then drain and set aside. Heat the olive oil in a large saucepan
or wok, and sauté the finely chopped onions, garlic and carrots for a few minutes until
softened. Push to one side and brown off the mince in the pan, then mix together with
the herbs and stock pot and splash of water. Add the finely sliced cabbage or kale if
using, or the chopped chard stalks. Mash the cooked potatoes with the butter. Spoon
the mince mixture into a large ceramic dish, and scatter any remaining green leaves on top.
Scoop the mashed potatoes on top, and cook at 200C for 10-15 minutes until golden.
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Tel: 01793 772287
info@purtonhouseorganics.co.uk
www.purtonhouseorganics.co.uk
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