
We hope all of you who came to the festival of
the farm had as good a time as we did: despite
the rain we had sell-out crowds bopping away!
There were some great up and coming bands on
show, and we're already starting to make plans
for next year which will be even bigger and
better, so watch this space!

The Fresh Foodie
All the latest news & views from the farmA
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Festival Fun

PRODUCED ON OUR OWN ORGANIC FARM THIS MONTH
Beetroot, Chard, Chilli, Courgette, Cucumber, Leaf beet, Lettuce, Kales,

Onions, Peppers, Potatoes, Spring onions, Strawberries, Tomatoes
Organic pasture-fed beef & pork Organic free range eggs



Farm Roundup
Although the rain was not too
welcome at the festival, it has been a
godsend to the veggies! Everything
has sprung to life and we have got a
really good selection going in the
boxes from the farm. We've got two
new calves, one male and one female.
We have also got lots of lovely pullet
eggs from our chickens in the new
houses. The chickens are loving the
spacious and well-ventilated house
and they fit in really well with the
agroforestry field where they have
plenty of space to roam.

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 delivery week.

Perfect Potatoes
Rowie has been enjoying her
newest toy recently: a ridging
implement for the steketee, used
on the front of the tractor which
helps keep our potatoes lovely
and weed-free! She's been
happily going up and down
ridging the spuds; it can be
quite a zen experience!



Chorizo & Kale Hash
We came across this recipe originally on the BBC Good Food website, and
love the idea there for a poached egg on top: the perfect brunch, and a great
way to use up leftover potatoes. You could also use our own bacon or
sausages if you don't have any chorizo. Add some bacon, sausages and eggs to
your veg box and try out this easy and yummy recipe: serve with some fresh
crusty bread to dunk in the yolks!

Serves 2
1 tbsp olive oil
80g spicy chorizo sausages, cut into small

pieces
1 onion, finely chopped
2 good handfuls kale
400g leftover cold potato, roughly
chopped
½ tsp paprika
2 eggs
salt & black pepper

Heat the oil in a medium frying pan, and add the chorizo and onion. Fry for about eight
minutes, until the chorizo is golden and the onion is softened. Turn up the heat, add the
shredded kale and stir-fry for a minute until wilting. Stir in the potatoes, paprika and
season to taste (add some chopped parsley too if you have any). Fry everything together
for another few minutes or until the potatoes are warmed through and the kale is tender.
Meanwhile, poach the eggs for a few minutes covered in simmering water, then serve on
top of the hash.
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Tel: 01793 772287
info@purtonhouseorganics.co.uk
www.purtonhouseorganics.co.uk






