
As you can see with the last few weeks' box
contents, the autumn veggies are really coming
into their own; we still have the last few
remaining summer flavours, but they are
definitely slowing down now. Ed has really
pushed the boat out during his first season with
us, and we are now seeing the fruits of
his labour in abundance. The tunnels are also all
fully planted up with winter salads, spring
onions, garlic and over wintering onions, as well
as chard and spinach; and he is already busy
planning next year's crops.

With Christmas looming on the horizon
(yippee!) we will be sending out our bespoke
meat order forms in your boxes during the
middle of November; you can also pick up one
from the farm shop, or download it from our
website (and we can also email you a copy if
you ask us). Please place your orders as early as
possible to avoid disappointment. If you have a
weekly delivery, we will also be doing our usual
veg double veg boxes the week before
Christmas, so we can have a bit of a rest
between Christmas and New Year (details to
follow in the next newsletter).
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Planning for Winter

PRODUCED ON OUR OWN ORGANIC FARM THIS MONTH
Apples, Beetroot, Cabbage, Celeric, Chard, Leaf beet, Lettuce, Kales, Onions,

Potatoes, Pumpkins, Radishes, Salad bags, Spinach, Squash, Swede, Turnips
Organic pasture-fed beef & pork Organic free range eggs



Jazzing Up The Veg!
With harvesting so much of our own produce, our
own door-to-door deliveries, supplying our farm
shop and Farmdrop orders in London and Bristol
really in full swing, we have been able to offer
Jazz a permanent place here on the farm. Jazz
initially came to help during the busy
summer months, but she has now become a key
member of the team. She will be working a few
days during the week plus some weekends in the
packing shed, preparing orders for you lovely lot,
as well as a day a week in the shop.

BONFIRE BREAK
We are taking a break from our Bonfire Night event this year to

focus on business development (watch this space..). But we highly
recommend the 'Crickoween' Spooky Thriller Party at the Cricklade Club on
Friday 27th October instead: see www.thecrickladeclub.co.uk for details!

Fishy Business
We are now able to supply fish to order
in the Farm Shop! Sole of Discretion are a
group of SALSA-accredited local
fishermen in Plymouth who follow strict
rules for sustainability and supply a whole
range of ethical fresh and smoked fish.
You can find out more about individual
fishermen on their website:
www.soleofdiscretion.co.uk. We will be
taking orders on a monthly basis: if you would like to receive our Fish Lover's List,
please email Kate at purtonfarmshop@gmail.com.



Celeriac & Apple Soup
It's definitely now the time of year when we start getting creative in the
soup department: we often give in to the chilly weather and dollop plenty
of cream in these kinds of soups, but using crème fraîche is often just as good
(or maybe some plain yoghurt for more bite). Soups are also a great way to
enjoy lovely knobbly celeriac: although we are also fans of it sliced thinly on
top of bakes or pies, or roasted in chunks too.

Serves 4
1 celeriac, peeled & chopped
2 onions, peeled & sliced
4 apples, peeled, cored & chopped
4 tbsp olive oil
few sprigs of thyme
2l chicken stock
200 ml crème fraîche
few sage leaves
salt & black pepper to taste
spoonful fresh horseradish

Heat half the oil in a large pan and sweat the onions over a medium heat for 10
minutes until soft. Add the celeriac, apples and thyme and cook for a few minutes
until coated; then add the stock, season and simmer over a low heat for 30 minutes,
until the celeriac is tender. Meanwhile heat the rest of the oil and fry the sage leaves
until crispy. Remove the soup from the heat and blend until smooth. Stir in half the
crème fraîche and the horseradish, then serve into bowls and top with the remaining
crème fraîche, drizzle of olive oil and sprinkle with the crispy sage leaves.
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Tel: 01793 772287
info@purtonhouseorganics.co.uk
www.purtonhouseorganics.co.uk
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