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Welcome to our first Newsletter of 2019! 
 

We all had a lovely break over the holiday period and have
recharged our batteries for the 2019. We would like to thank all our
customers for their support and shopping with us up to Christmas.
We look forward to another year of great local products and
delicious thoughtful food. 

We want to kick off this year by celebrating our commitment to
supporting local producers. We are really proud that over 60 of the
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product ranges we stock come from producers who are based
within 20 miles of our two shops. We think we are pretty unique
and will continue to prioritise from within this radius for this
year too! 

New Year’s resolution for healthier eating? Please see further
down for our veg bag scheme. As always we have a full range of
fresh, seasonal fruit and veg : currently we have six varieties of
Sussex apple, new season blood and Seville oranges (more about
marmalade at the end of this newsletter!), spring greens and
purple sprouting broccoli.  And if its Veganuary or a New Year
detox we have added to our range with a number of exciting new
products see below…  
 
And it’s not all food : at this time of year don’t forget we stock
Laurence Crowe’s local, sustainably sourced, well seasoned
hardwood logs and kindling to keep everyone warm.
 

Please take a look at our local cheese and producer maps which
you can find in our shops. They demonstrate how important our
'ethos' of local, natural and ethical is for our business and the
customers we serve. 

Our most local cheeses are of course Norbury Blue and Dirty
Vicar made by Michaela and Neil Allam. We would like to
congratulate them on their recent move to the Albury
Estate where they can count local gin heroes Silent Pool as
immediate neighbours and are soon to be joined by another of our
local award winning producers Surrey Spice. Neil and Michaela
open their cheesemaking facility to visitors and are often found at
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our many food events we hold during the year. We will be
announcing the dates for our food fairs for the coming year in our
next newsletter and on our website. 

And you couldn’t get more local than the Ockley Pie House. Harry is
a regular at the Ockley Farmers’ Markets (first Sunday of every
month). His produce is excellent and so we are delighted to have
been able to expand the range he supplies to us of pies to eat both
hot and cold : traditional pork and gala pies, spinach and ricotta
slices, steak and Crooked Furrow ale, and Etherley Farm chicken
and Marsala wine pies. Solid winter fare!

Jack Fruit 
Organic Jackfruit - Hailed as the next big superfood, jackfruit is
being used to produce delicious vegan dishes. You may have already
tried Enchorer Dalna, Jack fruit curry from Surrey Spice which is a
big hit.  This tropical fruit native to Asia resembles pulled pork in
texture, so is ideal in curries, stuffed into sweet potatoes or made
into pies. From our trusted Clearspring Organic brand, why not give
it a try as a meat alternative? 
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Tempeh
Biona Organic Tempeh - whole cooked and fermented soya beans
are a popular meat replacement. It is higher in protein than tofu,
contains probiotics, a wide array of vitamins and minerals and is
vegan. Why not take a look at the recipe shown here on the Biona
website for peanut baked Tempeh its sounds mouthwateringly
delicious! Link above. 

Rolla Granola 
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New Year - New You just got a whole lot easier with our delicious
new addition to the cereal selection! Choose from Healthy Hazelnut
or Cool Raspberry. Sourced from a family company based in Hitchin,
Hertfordshire who make artisan granola. With a high fruit and
nut content which is  also vegan, gluten free and with no added
sugar has to tick all the boxes!

Super healthy and delicious this is the perfect way to stick to your
'New Year Resolutions'. 

. 
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James White Organic Juices
Looking for the perfect detox after the excesses of Christmas then
select a James White vegetable juice! Choose from our Organic
Beetroot juice - all purple, sweet and slightly earthy, or the
super and deliciously lively Carrot juice! Both available in 750ml
bottles, these juices have no added preservative, pack a great
vitamin punch and a glass is one of your 5-a-day!
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Bonsan Vegan Patés 
These delicious Patés from Bonsan now come in a Beetroot and
Horseradish or a Red Pepper & Cashew Nut. Both patés are TOTALLY
vegan and also organic! Use as a spread or a dip - these jars of
loveliness are very versatile and contain no nasties!

 

Sunday Morning Marmalade Anyone? 
The really short Seville Orange season has just started and as
always, we have baskets of these wonderfully knobbly bitter fruit in
both our shops. Fancy having a go at making your own delicious
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tangy marmalade? Then look no further than Nigel Slater's heart-
warming recipe below.

Fancy letting someone else do the work for you? Then choose from
our locally made Seville Marmalade from Debbie's in Newdigate or
the Ouse Valley Seville Bitter Orange Marmalade - which one is your
favourite?

Seville Orange Marmalade Recipe by Nigel Slater:
12 Seville oranges
2 lemons
1.25kg unrefined golden granulated sugar

Using a small, particularly sharp kitchen knife, score four lines
down each fruit from top to bottom, as if you were cutting the fruit
into quarters. Let the knife cut through the peel but without piercing
the fruit.

Cut each quarter of peel into fine shreds (or thicker slices if you like
a chunkier texture). Squeeze each of the peeled oranges and lemons
into a jug, removing and reserving all the pulp and pips.

Make the juice up to 4 litres with cold water, pouring it into the bowl
with the shredded peel. You may need more than one bowl here. Tie
the reserved pith, squeezed-out orange and lemon pulp and the pips
in muslin bag and push into the peel and juice. Set aside in a cold



17/01/2019, 17)10What's new for 2019

Page 9 of 11https://mailchi.mp/7f3d3e20d272/whats-new-for-2019?e=79a92b59db

place and leave overnight.

The next day, tip the juice and shredded peel into a large stainless
steel or enamelled pan (or a preserving pan for those lucky enough
to have one) and push the muslin bag down under the juice. Bring to
the boil then lower the heat so that the liquid continues to simmer
merrily. It is ready when the peel is totally soft and translucent. This
can take anything from 40 minutes to a good hour-and-a-half,
depending purely on how thick you have cut your peel. (This time,
mine took 45 minutes with the organic oranges, just over an hour
with the others.)

Once the fruit is ready, lift out the muslin bag and leave it in a bowl
until it is cool enough to handle. Add the sugar to the peel and juice
and turn up the heat, bringing the marmalade to a rolling boil.
Squeeze every last bit of juice from the reserved muslin bag into the
pan. Skim off any froth that rises to the surface. (If you don't your
preserve will be cloudy.) Leave at a fast boil for 15 minutes. Remove a
tablespoon of the preserve, put it on a plate, and pop it into the
fridge for a few minutes. If a thick skin forms on the surface of the
refrigerated marmalade, then it is ready and you can switch the pan
off. If the tester is still liquid, then let the marmalade boil for longer.
Test every 10 to 15 minutes. Some mixtures can take up to 50
minutes to reach setting consistency.

Ladle into the sterilised pots and seal immediately.
 
 

Sign up or renew your veg bag subscription 
 

Let us help you with your shopping by selecting a range of vegetables
for you every week. For collection from our farm shop on a Friday or
if you are local we will deliver it for you. Pop into either of the farm
shops for full details and chat to member of the team.
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