Welcome to our Winter 2016 newsletter for Village Greens Farm Shop!

We had a wonderful Food Fair at our Ockley shop back in September – our 10th annual occasion and it was our best yet! Thank you to all our amazing suppliers who came along to support us and it was great to see so many of our customers enjoying the afternoon. Hop over to our Facebook page to check out the photos from the day!

A great opportunity to find local food ideas for Christmas, we are holding our next Food Fair at Village Greens at Denbies on Sunday 27th November, 12-4pm. It’s a chance to talk to local producers, taste what they have to offer and pick up some original and delicious produce. Joining us for the afternoon are:

Katealicious Christmas Cakes : beautifully decorated cakes by a local producer that taste as good as they look!

Simply Puddings : delicious, hand-made, local, traditional brandy puddings. So good you never need to make your own again!  

Christmas wreaths and table decorations:  made by our in-house florist, Karen. Available to buy there and then, and to also order.
Silent Pool Gin : award winning local distillers who manufacture the now famous gin presented in that fantastic bottle. What better gift?

Dorking Distillers : a brand new entrant to the market, Kate has just launched a fantastic winter gin : taste it here!

Norbury Blue Cheese Company: our most local cheese, made less than two miles from the shop and the only cheese maker in Surrey – well-known for the delicious Norbury Blue and Dirty Vicar cheeses.
High Weald Dairy: a family-run business from Horsted Keynes near Haywards Heath making organic, award winning cheeses.

Sussex Charmer: produced with the milk from their own dairy herd in Rudgwick, West Sussex – an award winning cheese.

Debbies Preserves : alongside her usual wide range of jams, jellies and chutneys Debbie will be offering her beautifully presented Christmas range.
Goupie:  a devilishly moreish chewy chocolate confection, hand-produced by a small, dedicated team, led by Janet and Joe Simpson, in Goudhurst, Kent.
A Pinch of This : all gluten free! : Mark specialises in gluten-free cuisine, and has built up a delicious sweet and savoury range which appeals to all

Harry’s Pies : Claude will have his delicious savoury pies available to taste and   

Cut & Dried: our closest supplier to our Ockley shop - just at the end of Coles Lane! Fruit and vegetables, quite simply, cut and dried!

Heritage Catering : a family business offering the best in traditional pork and meat pies, sausage rolls, quiches and stuffed mushrooms.
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As the seasons move from what has been an unusually warm autumn into the inevitable chills of winter, we definitely follow suit with our food! The wonderful English apples from Ringden Farm in Sussex are now taking the lead, with some of the more heritage varieties such as Egremont Russet and Ellison’s Orange taking the forefront. We continue to see the unusual squashes, such as Turks Turban and Acorn, adding autumnal colour to our mealtimes. English Cauliflowers are fantastic at the moment (try adding the florets to one of our new Shropshire Spice curry blends – they just soak up the flavours beautifully!) and there’s nothing quite like a baked potato to warm the soul on bonfire night!
No winter vegetable scene would be complete without the ubiquitous Brussels Sprout! Love them or loathe them (we love them!), they lead us swiftly towards all the joy and festivities that Christmas brings! Try this delicious seasonal Jamie recipe for something a little different for the humble sprout - all ingredients are available in both shops!
http://www.jamieoliver.com/recipes/rice-recipes/wild-rice-brussels-sprout-super-salad/
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With Christmas knocking firmly on the door, we now have our order forms available for local Free-Range Turkey, Goose, Meats, Salmon, Fruit & Veg and Cheeses. Visit our website (see link below) to complete the form or drop into either shop.
http://www.vgfarmshop.com/christmas-orders/
We also have a fine array of local, organic, sparkling and Fairtrade wines to complement your Christmas meal, many of which are under £10. The Chilean Etnico Merlot is our recommended red to go with the lovely Etherley Farm Free-Range Turkeys on Christmas Day; or try the Argentinian Bousquet Malbec if you opt for a Free-Range Goose as your centrepiece. If you are more of a white wine fan then the Novas Chardonnay couples really well with poultry.
We have some new liqueurs in stock too, such as The Sweet Potato Company – a UK-based distiller producing the most amazing Raspberry and Orangecello liqueurs (yes, actually made from sweet potatoes!). West Fisher Winery have also expanded their offerings to include a new Coffee Liqueur which is, quite simply, delicious! Along with a zesty Lemoncello, both are perfect to round-off a scrumptious, local Christmas meal!
The shops are now brimming with seasonal produce, foodie gift ideas and festive delights – so stock up early and don’t forget to use your loyalty card to build up those points!

Keep up to date with our antics at the shops and look out for new artisan products, by following us on:
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@villagegreens1     www.vgfarmshop.com

James, Catherine, Lisa and our wonderful teams at Ockley and Denbies welcome you to Village Greens!
