
We're coming up to a super busy time on the
farm this month as we get ready to supply all
our lovely customers with delicious goodies over
the festive season; but we also have to make
sure that all the over-wintering crops are in the
ground and happy, and the animals are all well
and snug before the really cold weather arrives.
Our autumn-sown green manures are coming
along nicely out in the fields, protecting the
soil, and most of the polytunnels are now full of
salads as well as young crops for early spring.
We're working hard in the shorter daylight hours
harvesting veg for the boxes and shop, but the
wet and mud makes it slow and difficult going!

We are in the process of repairing the fence
around the chicken field next to the shop too at
the moment, as over the years it has
deteriorated and the chickens are becoming a
bit more free range than they should be.
Hopefully this will also keep them safe from
predators, and stop them strolling into the shop
quite so much...!

Please see overleaf for Christmas
delivery information

The Fresh Foodie
All the latest news & views from the farmD
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Christmas on the Farm

PRODUCED ON OUR OWN ORGANIC FARM THIS MONTH
Apples, Beetroot, Brussels sprouts, Cabbage, Celeric, Chard, Leaf beet, Lettuce,
Kale, Onions, Parsnips, Potatoes, Radishes, Salad bags, Squash, Swede, Turnips

Organic pasture-fed beef & pork Organic free range eggs



Christmas Deliveries
We won't be delivering between Christmas and New Year, so we will be making up
our fab Christmas double boxes for weekly customers for the week beginning 18th
December, and also sending out monthly meat boxes as well as Christmas orders
this week too. If you are due a fortnightly box during the week we're not delivering,
please let us know if you'd like it a week earlier or later; otherwise your next order
will be a fortnight later. Please get any special meat orders in to us before Tuesday
5th December; plus let us know of any additional veg orders, adjustments and
cancellations for Christmas by Tuesday 12th December. Then we're back to normal
from January 3rd 2018! Our farm shop will be open over the festive period -
check out our Facebook page for the latest opening hours.

JANUARY DETOX
It's not too early to start thinking about all the lovely organic fruit
and veg you can enjoy in January as you try to forget the excesses

of December: don't forget that you could buy a loved one a Juicing Box or Raw
Box as a brilliant Christmas present!

Festive Treasure Trail
Our Christmas Market in the farm shop this year features a festive treasure trail with
clues and a Nativity scene hidden in the gardens! Afterwards warm up with a hot
lunch and mulled wine before browsing the stalls for local crafts. We're all stocked up
in the shop with Fairtrade baskets and hampers to fill with festive goodies, plus all
your favourite organic produce for a tasty feast. Merry Christmas!



Artichoke Fritters
This recipe works well with pretty much any rooty veg: swede, parsnip,
carrot, turnips… It's a great way or jazzing up veggies to give them a really
tasty kick: try them with curries or as snacks, or as party food: add a dollop
of yoghurt and scoff them all in one!

Serves 4
250g Jerusalem artichokes, scrubbed
1 onion, peeled & diced
handful diced red pepper
2 tbsp flour
good pinch sea salt
½ tsp cumin
pinch chilli pepper
2 eggs, lightly beaten
1 tbsp yoghurt or crème fraîche
5 tablespoons vegetable/nut oil

Grate the scrubbed artichokes into a large bowl and add the onion, red pepper,
flour, salt, spices and mix well. Stir in the eggs and yoghurt and combine everything.
Heat the oil in a large pan until hot (add a drop off batter to see if it starts to
brown), then scoop a spoonful of batter at a time into the pan and flatten them with
a spatula. Fry for a couple of minutes until the batter is crisp and brown, then drain
on paper towels while continue with the rest of the batter. Serve warm.
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Tel: 01793 772287
info@purtonhouseorganics.co.uk
www.purtonhouseorganics.co.uk
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