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FOOD, glorious food,
is all around us here
in the Vale of Evesham,
so where better to cele-
brate all that is local, sea-
sonal and of the very best
quality.

We are approaching British Food Fortnight, a cele-
bration of all that’s so good on our national menu.
Therefore, here, in the Journal’s Food and Drink
Magazine, we aim to look at some ways and means
of enjoying the very best on offer in this Heart of
England and what our local land has produced for us

to put on our plates.
Nowadays, people are start-

ing to demand more from
their suppliers and the very
best for their families, chil-
dren in particular, and of
course, enjoying eating out,
trying new tastes and
flavours – as well as having a
go themselves at home,
both in the kitchen and the
kitchen garden.
On our doorstep really is a

wealth of quality which is
savoured far and wide – so
why not join in with the aims
of the national celebration?
Don’t take it for granted,
wave your napkin with pride
and celebrate all the rich
bounty supplied by our fer-
tile and generous lands.
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Food Fact: On average, an hour was spent in the kitchen
preparing and cooking the family meal in 1980. Today, we
spend less than 20 minutes making our main meal.
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Food Fact: Many fruits contain antioxidants, thought to 
protect us against some diseases and the effects of ageing

Fly the flag
-buy British
BBRRIITTIISSHH FFoooodd FFoorrttnniigghhtt hhaass bbeeeenn sseett uupp ttoo ffllyy tthhee ffllaagg ffoorr tthhee
BBrriittiisshh FFoooodd IInndduussttrryy aanndd eennccoouurraaggee ppeeooppllee ttoo lliifftt tthhee lliidd aanndd
ssaavvoouurr tthhee ffllaavvoouurr ooff oouurr nnaattiioonnaall ddiisshheess iinn aallll tthheeiirr ffiinneerryy..

Now in its sixth year, it is supported by
national organisations keen to promote
all areas of British food production and
creation - from seed to plate and every-
thing in between.
And this year, organisers are keen to

spread the word to the next generation.
A new initiative for ’07 has seen more
than 9,000 chefs volunteering to work
with children in schools to demonstrate
the delights of our national cuisine and
show them how to prepare local, sea-
sonal food in an imaginative and inter-
esting way.
Organiser Alexia Robinson said:

“Whether you are a shop owner, a
teacher, a chef or a member of the pub-
lic, British Food Fortnight is inspiring
people to rediscover the diverse and
delicious food our country produces.

“The event is now much more than a fun focal point for our nation-
al produce; it has become a major mass movement that is changing
the way we choose, cook and enjoy our food.”
Shops, supermarkets, restaurants, markets, cafes – all kinds of food

and drink outlets will be taking part and promoting their national pro-
duce during the fortnight, hoping to inspire the nation to get involved
and put a bit of British on their plate.
More information, tasty links, recipes and suggestions for people

working with children, are available for anyone interested on the
British Food Fortnight website at www.britishfoodfortnight.co.uk.

Food Fact: Oats are a great way to keep cholesterol down
and they contain zinc and iron which boost concentration.
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LOCAL MEAT REARED IN THE COTSWOLDS
Martins Meats is a retail and catering butchers that was set
up 4 years ago by farmer, Martin Gilder. The business
specialises in high quality dry matured meat that is reared on
Farm Assured farms in the Cotswolds.
Martins Meats use all traditional breeds of cattle, sheep and
pigs, such as Aberdeen Angus, Hereford and Gloucester Old
Spot pigs.
The Beef is dry matured on the bone for a minimum of 28
days, Lamb 14 days and Pork 6 days prior to packing.
Martins Meats has a team of highly skilled award winning
Master Butchers who will prepare any specific cuts of meat
that you may require.

Martins Meats is recommended by Michelin Star Chef Marcus
Ashenford of 5 North Street Restaurant, Winchcombe, Cheltenham

“The best Sirloin of Beef I have ever tasted”
Marcus Ashenford

MMAARRTT IINNSS MMEEAATTSS
Unit 5, Orchard Industrial Estate,

Toddington, Cheltenham GL54 5EB
Opening Hours Mon-Fri 6.30am-4.30pm Sat 8.30am-1.00pm

ORDERS 01242 621493
FAX ORDERS 01242 621577

Buy meat on-line at: www.martinsmeats.com
e-mail: sales@martinsmeats.com

page 5

EVESHAM FOOD GUIDE

http://www.martinsmeats.com
mailto:sales@martinsmeats.com
http://www.eveshamjournal.co.uk/gfg


Journal Good Food Guide - to advertise call 01386 4425556

Beckford Stores
Est. c1700

● We proudly support local producers
● Deli counter full of local cheeses, bacon and

sausages
● Local cyders, fruit juices and preserves
● Local organic beef and lamb
● Local venison, partridge and pheasant

● Order your weekly local seasonal vegetable box
● Order now for Christmas, free-range organic

turkeys and geese
● Hampers for nationwide dispatch
● Home made Christmas cakes and puddings
● Commission Free Bureau De Change

Main Street, Beckford GL20 7AD
Tel: 01386 881248  -  orders@beckford-stores.co.uk

Support Your Local Shop and Post Office

NEW FOR 2007
TASTE OF THE WORLD
Many new lines from our own kitchen
local cheeses, free range meats and
game, local fruit and vegetables.

2-4 Market Place, 50 Main Street,
Shipton on Stour, Long Compton,
Warwickshire. Warwickshire.
CV36 4AG CV36 5JJ
Tel: 01608 665064 Tel: 01608 6849??
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Hillers:- Local 
and loving it!
‘FOOD Miles’ is a phrase becoming more and more common in the
national dialogue. How far has that food travelled to land on your plate?
It’s an interesting question for the conscientious consumer, prompting
thought for the environmental benefits of buying the food available local-
ly at local sources.
The Vale of Evesham and the North Cotswolds areas have traditionally
been famed for their farm shops, roadside produce stalls and pick-your-
own (and we can’t make a food magazine without mentioning the
famous Vale asparagus). And now people are asking why food is being
grown and reared all around us but only a small amount of it is available
in our supermarkets. 
Hillers Farm Shop, at Dunnington, near Alcester, is one of our best local
examples of a family farm business thriving as a supplier of fresh foods
direct to the public.
Hillers has been in the same family for more than 80 years and as well
as its farm shop, it has a garden centre, display garden, gift shop and a
café which has just been named as one of the top 10 al fresco dining
places in an Independent Newspaper guide.
Manager Jo Shadbolt explained that Hillers was all about a local family
farming and growing, supporting fellow producers and offering top qual-
ity super-fresh foods as well as moving with the times to also give people
the modern processes and extras they demand.
“We cut cabbages in the morning and they’re sold by lunchtime,” she
said. “It’s that old-fashioned garden-to-plate ethic which people want and
we try to provide. Supermarkets are great as they bring a whole range
of choice but our customers want choice plus the quality that comes from
people being careful about the suppliers that they use.”
At Hillers, they use Ragley Meats – animals literally come from over the
fence – and there is a third-generation fishmonger there too. Prepared

food is cooked on site and even the bread is baked on the prem-
ises. It also provides jobs for up to 100, mainly

local, people and is open every day.
Find out more at its website

- www.
h i l l e r s . c o . u k .
Shoppers can sup-
port local produc-
ers by visiting farm
shops or markets all
around the area.
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J. & R. PILKINGTON

You can count on us.....

The very best Scotch Beef,
Local Pork, English and

Welsh Lamb
English Wiltshire Bacon

& Gammon
Delicious Dry Cure Bacon
and full flavoured cooked

meats

2 The Green, Bishops Cleeve
Tel: 01242 672193

FOR THE
MEAT YOU

CAN
TRUST!

●● FRESH
●● TASTY
●● LOCAL

YOUR
LOCAL
BAKERY
AND SPAR

Church Street, Bredon,
Nr Tewkesbury

Tel: 01684 772394
and

THE DAINTY MORSEL
for fresh bread, cakes and cafeteria
84 Barton Street, Tewkesbury

Tel: 01684 293161

Our fish is from suppliers
closely involved in

sustainability with full
traceability

For your weekly/daily delivery call:

Simon Johns
Fishmonger

Established for more than 60 years
Delivering to
homes and

businesses in the
Vale of Evesham
and surrounding

areas

of Evesham Road,
Harvington

Owned and managed by
the Turner family

Fresh fruit, veg and much more...
* Fresh pasturised milk direct

from the farm
* Asparagus, Strawberries,

Raspberries, Apples, eating &
cooking,

Plums - all available in season
* Home Produced Lamb

* Cakes, Biscuits and
Churchfields Ice Cream

Come along and have a look

Tel: 01386 870296
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HHAANNDD--iinn--hhaanndd wwiitthh tthhee oorrcchhaarrddss,, wwiilldd ffrruuiitt ttrreeeess aanndd vveegg ooff
tthhee VVaallee hhaass eexxiisstteedd aa lloonngg ttrraaddiittiioonn ooff cciiddeerr,, ppeerrrryy aanndd wwiinnee--
mmaakkiinngg,, wwiitthh mmaannyy aann oolldd sshheedd hhiiddiinngg aa bbaarrrreell oorr ddeemmiijjoohhnn
bbrreewwiinngg aawwaayy ssoommee ppootteenntt ccoonnccooccttiioonn..

Although nowadays, many of these old skills and recipes are
lost – and good wine is so readily and cheaply available – there
are still enthusiasts keeping the tradition alive by making and
drinking the brews fermented in traditional ways and an organic
drinks boom has also accompanied the growing interest in organ-
ic produce.
Home-made cider, the taste of summer, is still advertised along

the roadside as well as crafted by specialist producers all over
the area, who are coming up with prize-winning ciders, perrys,
juices and ales, on sale nationwide or in local farm shops and
markets or at special festivals.
Pershore College has been a centre for support of the local

cider industry for many years since starting at Worcester College
of Agriculture, Hindlip, in the late 1980s. The college moved the
facility to its current loca-
tion at Pershore in 2004
and has been designed
and built with the aim of
providing a facility for
research of small-scale
production. Since reopen-
ing, the unit has support-
ed more than 30 local
businesses bottling more
than 66,000 bottles of
cider and producing more than 64,000 bottles of apple juice
and other drinks (like wine and spring water pressé), as well as
making the very successful Pershore College range of apple juice
and ciders. Look out for the labels in local stores. 
The production is managed by Richard Toft, an experienced pro-

ducer and former treasurer of the Three Counties Cider and Perry
Association. He is preparing for the pressing season coming up.
The college Fruit and Organic Crops Unit trades at Avonbank

Fruit and grows produce to supermarket standard, under the Red
Tractor scheme, ‘produced with hygiene, animal welfare and
environmental impact in mind. It produces apples, pears, plums,
strawberries, raspberries, currants, cherries, asparagus and
honey. It works with schools, too, to raise awareness of food and
its origins and uses the products in its own refectory service as
well as working with the delivery service fresherbymiles.com.
The college offers courses in food and drink production and

apple juice processing along with many other food courses, from
basic hygiene to degrees. 
To learn more about the college courses, facilities or produce

(you can even start by picking-your-own!), see the website at
www. warkscol.ac.uk/pershore or call 01386 552443.

On line at www.eveshamjournal.co.uk/gfg 

SSqquueeeezzee tthhee bbeesstt
oouutt ooff yyoouurr ffrruuiitt
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TTWWEENNTTYY yyeeaarrss aaggoo,, aa ffaarrmmiinngg ffaammiillyy wwhhiicchh hheelldd llaanndd nneeaarr SSttooww
aanndd iinn SSttaaffffoorrddsshhiirree,, ddeecciiddeedd ttoo ttuurrnn iittss aaccrreess oovveerr ttoo oorrggaanniicc pprroo--
dduuccttiioonn..
NNooww LLoonnddoonneerrss aarree aabbllee ttoo sstteepp iinnttoo rruurraall EEnnggllaanndd oonn tthheeiirr
ddoooorrsstteepp,, ffoorr aa ttaassttee ooff DDaayylleessffoorrdd OOrrggaanniicc wwhhiicchh hhaass ccoouunntteerrss aatt
HHaarrvveeyy NNiicchhoollss aanndd SSeellffrriiddggeess aaddddeedd ttoo iittss ggrroowwiinngg lliisstt ooff oouuttlleettss..
LLooccaallllyy,, hhoowweevveerr,, wwee hhaavvee tthhee sspplleennddiidd ffaarrmm sshhoopp aatt DDaayylleessffoorrdd,,
nneeaarr KKiinngghhaamm –– oorr iittss iinntteerrnneett sshhooppppiinngg sseerrvviiccee –– wwhheerree wwee ccaann bbuuyy
tthhee ssaammee qquuaalliittyy pprroodduuccee aass tthhee cchhoooossyy ffooooddiieess iinn tthhee ccaappiittaall..
AAllll tthhoossee yyeeaarrss aaggoo,, tthhee ppaatthh iinnttoo oorrggaanniiccss wwaass lleessss ttrrooddddeenn,, bbuutt aatt
tthhee ssaammee ttiimmee wwaass bbeeiinngg eexxpplloorreedd bbyy aannootthheerr ggrreeaatt GGlloouucceesstteerrsshhiirree--
bbaasseedd cchhaammppiioonn ooff oorrggaanniicc ffaarrmmiinngg –– PPrriinnccee CChhaarrlleess -- wwhhoo wwaass ggiivv--
iinngg hhiiss oowwnn vveerryy ppuubblliicc ssuuppppoorrtt ttoo tthhee mmoovveemmeenntt,, bbyy ssttaarrttiinngg hhiiss oowwnn
DDuucchhyy bbrraanndd aarroouunndd tthhee ssaammee ttiimmee..

NNoowwaaddaayyss,, mmoorree ppeeooppllee aarree ttaakkiinngg
nnoottiiccee ooff tthhee ffoooodd tthheeyy eeaatt aanndd cchhooooss--
iinngg mmoorree aanndd mmoorree ttoo llooookk ttoo llooccaall
qquuaalliittyy pprroodduuccee wwhhiicchh hhaass bbeeeenn pprroo--
dduucceedd wwiitthh mmiinniimmuumm iinntteerrffeerreennccee,, iinn aa
ttrraaddiittiioonnaall mmaannnneerr aanndd wwiitthh ccaarreeffuullllyy--
ttrreeaatteedd aanniimmaallss..
AA ssppookkeessmmaann ffoorr DDaayylleessffoorrdd ttoolldd tthhee
GGoooodd FFoooodd GGuuiiddee:: ““AAfftteerr ttwweennttyy yyeeaarrss
ccoommmmiitttteedd ttoo oorrggaanniicc ffaarrmmiinngg,, wwee’’rree
ddeelliigghhtteedd ttoo sseeee ootthheerrss sshhaarree iinn oouurr pphhii--
lloossoopphhyy;; tthheeiirr ppaassssiioonnaattee bbeelliieeff tthhaatt
oorrggaanniicc pprroodduuccee ttaasstteess bbeetttteerr,, iiss hheeaalltthh--
iieerr aanndd hheellppss ssaaffeegguuaarrdd tthhee eennvviirroonn--
mmeenntt ffoorr ffuuttuurree ggeenneerraattiioonnss..””
DDaayylleessffoorrdd ccllaaiimmss iitt ccaann pprroovvee tthhaatt
oorrggaanniicc ffoooodd ttaasstteess bbeetttteerr.. IItt iiss nnooww wweellll
kknnoowwnn tthhaatt ffoooodd eeaatteenn iinn sseeaassoonn iiss bbeett--
tteerr ffoorr uuss aanndd aaccccoorrddiinngg ttoo DDaayylleessffoorrdd,,
sscciieennttiiffiicc rreesseeaarrcchh iiss nnooww sshhoowwiinngg tthhaatt
oorrggaanniicc ffoooodd rreeaallllyy iiss bbeetttteerr ffoorr yyoouu,,

Sustainability
at the heart
of organics

Food Fact: More than 60 million people live in the UK, with
approximately 1% employed in agriculture. Between them,
these people produce around 67% of the food we eat.
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Food Fact: Vegetables are
simply tasty, edible parts
of plants. We eat roots
(carrots), tubers (potatoes),
stalks (leeks), leaves 
(cabbages) and seeds
(peas and beans).

Food Fact: Nearly 80% of
those who do the  regular
family shop are women, and
a huge 94 per cent of 
shoppers buy their food
from a supermarket near
their home.

rraatthheerr tthhaann jjuusstt aann eetthhiiccaall cchhooiiccee:: OOrrggaanniicc mmiillkk iiss hhiigghheerr iinn oommeeggaa 33 ffaattttyy
aacciiddss,, aanndd hhiigghheerr iinn vviittaammiinnss EE aanndd AA// nnoonn--oorrggaanniicc ffoooodd ccoonnttaaiinnss aaddddii--
ttiivveess wwhhiicchh ccaann mmaakkee tthhee bbooddyy ssuusscceeppttiibbllee ttoo hheeaarrtt ddiisseeaassee,, oosstteeooppoorroo--
ssiiss,, mmiiggrraaiinneess aanndd hhyyppeerraaccttiivviittyy// nnoonn--oorrggaanniicc ffoooodd mmaayy ccoonnttaaiinn rreessiidduueess
ooff cchheemmiiccaall ppeessttiicciiddeess aanndd tthheessee hhaavvee bbeeeenn ffoouunndd iinn bbaabbyy ffoooodd,,
ssppiinnaacchh,, ddrriieedd ffrruuiitt,, bbrreeaadd,, aapppplleess,, cceelleerryy aanndd ppoottaattooeess// oorrggaanniicc ffaarrmm--
iinngg ssttrriiccttllyy pprroohhiibbiittss tthhee uussee ooff ggeenneettiiccaallllyy mmooddiiffiieedd ((GGMM)) ffoooodd,, aanndd
aannttiibbiioottiiccss iinn ffaarrmm aanniimmaallss.. AAnndd tthhee lliisstt ggooeess oonn..
AAss ttiimmee hhaass ggoonnee oonn,, DDaayylleessffoorrdd hhaass eexxtteennddeedd iittss pphhiilloossoopphhiieess aanndd

ppoolliicciieess.. IItt ssuuppppoorrttss ffoooodd eedduuccaattiioonn ((aanndd pprroovviiddeess oorrggaanniicc ffoooodd ffoorr llooccaall
pprriimmaarryy sscchhoooollss)),, ttrraaddiittiioonnaall ffoooodd mmaakkiinngg tteecchhnniiqquueess aanndd ttrraaddiittiioonnaall
ccoouunnttrryy ccrraaffttss.. TThhee ccoommppaannyy uusseess ppoowweerr--ssaavviinngg aanndd eennvviirroonnmmeenntt--ffrriieennddllyy
ddeevviicceess aanndd mmaatteerriiaallss aatt iittss bbuuiillddiinnggss aanndd wwoorrkkss oonn ffiinnddiinngg tthhee bbeesstt ffoorrmmss
ooff ppaacckkaaggiinngg ttoo ttrryy ttoo eennssuurree tthhee mmoosstt
ccaarreeffuull iimmppaacctt oonn tthhee eennvviirroonnmmeenntt,,
aaggaaiinn ffrroomm sseeeedd ttoo ppllaattee,, aanndd ttoo
eennssuurree tthhaatt tthhee llaanndd iiss aabbllee ttoo ssuussttaaiinn
aanndd pprroovviiddee ffoorr tthhee yyeeaarrss ttoo ccoommee..
DDaayylleessffoorrdd hhaass iittss oowwnn mmaasstteerr bbuuttcchh--

eerr oovveerrsseeeeiinngg mmeeaatt pprroodduuccttiioonn,, iittss
cchhiicckkeennss aarree ffrreeee--rraannggee SSaassssooss,, iitt hhaass
aa ccrreeaammeerryy wwhheerree iitt pprroodduucceess iittss oowwnn
cchheeeessee,, iitt hhaass iittss oowwnn bbaakkeerryy aanndd aa
tteeaamm ooff cchheeffss pprroodduuccee aa lliisstt ooff ttaassttyy
ssaauucceess,, ssoouuppss,, pprreesseerrvveess aanndd ootthheerr
rreeaaddyy mmeeaallss..
HHeeaadd oouutt ttoo tthhee ffaarrmm sshhoopp,, ooppeenn

ddaaiillyy ((0011660088 773311770000)) oorr sseeee tthhee
wweebbssiittee ((wwwwww..ddaayylleessffoorrddoorrggaanniicc..
ccoomm)) ffoorr mmoorree ddeettaaiillss..

●● Shop and sheep - at Daylesford Organic
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MMyy wwiiffee aanndd II bbootthh hhaavvee ggoooodd aappppeettiitteess aanndd ggrreeaattllyy eennjjooyy oouurr
ffoooodd.. AAcccceessss ttoo tthhee VVaallee ooff EEvveesshhaamm iiss oonnee ooff tthhee mmaannyy pprriivvii--

lleeggeess ooff lliivviinngg iinn tthhiiss bbeeaauuttiiffuull aarreeaa,, aanndd tthhee llooccaall pprroodduuccee tthhaatt ccaann bbee
eeaassiillyy ppuurrcchhaasseedd iiss aa ggrreeaatt ttrreeaatt..
WWee bbootthh lliikkee ttoo bbuuyy llooccaall pprroodduuccee.. FFaarrmm sshhooppss,, mmaarrkkeettss aanndd llooccaall

ggrreeeennggrroocceerrss aarree aa ffrriieennddlliieerr,, qquuiicckkeerr aanndd mmoorree pplleeaassuurraabbllee wwaayy ttoo
sshhoopp tthhaann qquueeuuiinngg uupp iinn aannoonnyymmoouuss ssuuppeerrmmaarrkkeettss -- aanndd bbuuyyiinngg sseeaassoonn--
aall pprroodduuccee ffrreesshh ffrroomm nneeaarrbbyy ffiieellddss mmaakkeess aallll tthhee ddiiffffeerreennccee ttoo ffllaavvoouurr..
SSeeaassoonnaall ffrruuiitt aanndd vveeggeettaabblleess aarree oofftteenn mmoorree eexxppeennssiivvee iinn ssuuppeerrmmaarr--
kkeettss aass wweellll -- aanndd wwhhaatt aa pplleeaassuurree iitt iiss nnoott hhaavviinngg ttoo ffaaccee uunnwwrraappppiinngg
aanndd rreeccyycclliinngg qquuaannttiittiieess ooff tthhee ppaacckkaaggiinngg wwhhiicchh ttoooo oofftteenn aaccccoommppaannyy
ssuuppeerrmmaarrkkeett pprroodduuccee.. TThhee bbeesstt wwrraappppiinngg iiss aa bbrroowwnn ppaappeerr bbaagg!!
AA ggoooodd mmeeaall,, ttoo mmee,, iiss oonnee tthhaatt iinncclluuddeess sseeaassoonnaall pprroodduuccee aanndd

iinnvvoollvveess aa bbiitt ooff eeffffoorrtt wwiitthhoouutt bbeeiinngg ttoooo ccoommpplliiccaatteedd.. MMyy uullttiimmaattee
ffaavvoouurriittee ssttaarrtteerr iiss aassppaarraagguuss bbuutt II wwoouulldd cceerrttaaiinnllyy oonnllyy bbuuyy tthhiiss iinn sseeaa--
ssoonn.. AAtt tthhiiss ttiimmee ooff yyeeaarr,, JJuulliiaa aanndd II mmiigghhtt bbee lluucckkyy eennoouugghh ttoo ppiicckk
ssoommee wwiilldd ffiieelldd mmuusshhrroooommss –– tthheeiirr ffllaavvoouurr iiss uunnbbeeaattaabbllee –– bbuutt bboouugghhtt
mmuusshhrroooommss wwiillll ddoo wweellll ttoooo!!

Mushroom Soup
�� Chicken stock cube dissolved in 1pt boiling water
�� ¼ lb/100g mushrooms, picked over, wiped and chopped 
�� 1 crushed garlic clove
�� Large slice of wholemeal bread
�� Some single or double cream
�� Grating of nutmeg
Lightly fry the mushrooms and garlic in a knob of butter and/or a

tablespoon of olive oil. Add salt and pepper. After a few minutes pour
in the stock. Add the bread to thicken the soup. After 10 minutes put it
through a food mixer and adjust the seasoning. Add a grating of fresh
nutmeg or a sprinkling of parsley. Stir in a spoonful or so of single or
double cream and serve.
AAfftteerr tthhaatt II’’dd pprroobbaabbllyy cchhoooossee ppoorrkk –– bboouugghhtt ffrroomm aa llooccaall bbuuttcchheerrss

sshhoopp ((wwee ggoo ttoo oonnee iinn PPeerrsshhoorree wwhheerree II kknnooww tthhaatt aallll tthhee mmeeaatt ccoommeess
ffrroomm wwiitthhiinn aa 1100--mmiillee rraaddiiuuss)) aanndd mmaakkee::

Pot-Roasted Pork in White Wine
with Garlic, Fennel and Rosemary
(This takes only five minutes to prepare!)
� 1 x 1.5kg/ 3½lb loin of pork, off the bone and skin removed
� Salt and ground pepper
� 1 tablespoon of fennel seeds
� 2-3 large knobs of butter
� Olive oil
� 1 handful of fresh rosemary, leaves 

picked
� 8 cloves of garlic (skin left on)
� 4 bay leaves
� Half a bottle of cheap white wine  

(Chardonnay is good)

IINN TTHHEE KKIITTCCHHEENN

“
With local MP Peter Luff 

Food Fact: It usually takes around ten minutes to milk a sin-
gle cow by machine. Most dairy cows are milked twice a day.
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Food Fact: Herbs are a great way to perk up your meals,
and get some extra nutrients as well. Some are packed with
natural cancer-busting chemicals.

Preheat the oven to
200c/400F/gas 6 or top
oven of the Aga! Tie up
pork loin with three bits of
string. Season pork gener-
ously and roll the meat in
the fennel seeds. In a
casserole pan or roasting
tin fry the meat for a cou-
ple of minutes in half the
butter and olive oil until
golden brown.
Add garlic, herbs, fennel

and wine, then cover the
pan or tray with a lid or foil
and put in oven for 1½
hours. As it is off the bone
the pork cooks quickly.
Remove from the oven

and allow the meat to rest.
Then, without any more
heat, finish off the sauce in
the pan by scraping off
bits from the bottom and
adding the rest of the butter.
Take out some of the rosemary
if you wish, and squash open some of the very tender cloves of garlic.
It’s ready! (This is also good cold the next day).

Blackberry Puree Over 
Fresh Fruit etc

FFiinnaallllyy,, wwee mmaakkee uussee ooff tthhee qquuaannttiittiieess ooff bbllaacckkbbeerrrriieess wwhhiicchh hhaanngg eessppee--
cciiaallllyy hheeaavvyy oonn tthhee bbrraammbblleess tthhiiss yyeeaarr.. OOuurr ffrreeeezzeerr iiss bbuurrssttiinngg wwiitthh ppoottss
ooff tthheessee aass mmyy wwiiffee lloovveess ttoo pprroodduuccee aa ffrroozzeenn hhoommeemmaaddee ssuummmmeerr ppuudd--
ddiinngg aatt CChhrriissttmmaass ttiimmee,, ddoouusseedd iinn aa ggoooodd bbllaacckkbbeerrrryy ppuurreeee -- oorr tthhee
ttrreennddyy ddeessccrriippttiioonn iiss aa ccoouulliiss!! WWee rreecckkoonn tthhiiss ppuudd iiss ppeerrffeeccttllyy aaccccoommppaa--
nniieedd bbyy aa bboottttllee ooff sswweeeett aanndd ffrraaggrraanntt ppuuddddiinngg wwiinnee wwhhiicchh wwee ccoouunntt aass
aa ggrreeaatt sseellff--iinndduullggeennccee..

Take a big bowl of blackberries – quantities really don’t matter very
much! Add two tablespoons of water and two tablespoons of granulat-
ed or castor sugar. Microwave the blackberries on high for two minutes
and then blast them in a food mixer until everything has turned to pulp.
Mush the mixture through a sieve and add more sugar to taste. Serve
either over a bowl of seasonal fresh fruit – the last of the strawberries and
raspberries, or over stewed apples – and dollop on some of the lovely
rich organic natural yoghurts you can so easily buy now. Otherwise this
puree is superb with a rich, vanilla baked cheesecake.

TThheenn –– iiff II wwaass rreeaallllyy ppuusshhiinngg tthhee bbooaatt oouutt,, iitt wwoouulldd hhaavvee ttoo bbeeeenn aa
cchheeeesseebbooaarrdd ooff MMiicchhaaeell SSttaacceeyy’’ss GGoorrsseehhiillll AAbbbbeeyy FFaarrmm oorrggaanniicc
cchheeeesseess;; LLiigghhttwwoooodd CChheeeesseess ffrroomm LLoowweerr BBrrooaaddhheeaatthh aanndd AAnnsstteeyy’’ss
cchheeeesseess ffrroomm KKeemmppsseeyy..
WWhhaatt rriicchheess wwee hhaavvee oonn oouurr ddoooorrsstteepp!!

PPeetteerr LLuuffff.. MMPP ffoorr MMiidd WWoorrcceesstteerrsshhiirree“
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Telephone: 01608 652556

TRADITIONAL OPEN
AIR MARKETS

MORETON-IN-MARSH - High Street
Every Tuesday 9.00 a.m. - 4 p.m.

TEWKESBURY - Cascades Swimming Pool
Every Wednesday 10.00 a.m. - 4.00 p.m.

AND Saturday 9.30 a.m. - 4.00 p.m.
YOUR LOCAL MARKET . . . VALUE LIVES HERE

GRENCHURCH
MARKETS

ALWAYS A GOOD
DAY OUT!
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FRESH LOCAL PRODUCE
Fresh Fruit & Veg, Asparagus & Soft Fruits in Season, Home

Produced Preserves, Pickles and Baked Goods, Cut Flowers & Plants
Licensed to sell Beer, Wine & Cider and much, much more . . .

OPEN 7 DAYS A WEEK
A44 Evesham - Broadway, 50 Pitchers Hill, Wickhamford

Tel:- 01386 830546
www.waysidefarmshop.co.uk

www.oldfarmdorn.co.uk

Tel: 01608 650394

Farm Shop:

Tue 9.30-1.00

Thu 9.30-1.00

Fri 9.30-6.30

Sat 9.30-5.00
Home Produced Meats

And other local produce
including local veg boxes
& home-made cakes...

Give us a call or

see the website

for more info on

educational visits

for groups,

schools & clubs.

Old Farm, Dorn, Moreton in Marsh,

Gloucestershire, GL56 9NS

page 16

EVESHAM FOOD GUIDE

http://www.oldfarmdorn.co.uk
http://www.waysidefarmshop.co.uk


On line at www..eveshamjournal.co.uk/gfg 

and much more!

Organic vegetables,

m
ea

t

www.

Delivering Organic 
food from our farm 

to your door

Buy on-line at

www.cotswoldorganic.co.uk
Or call  01608 652891

Our business is still owned and
run by the family, at Hillers you

will find -
Farm Shop - selling local produce.

Having grown and sold our own
produce for eighty years we have

established a reputation for quality
and freshness

Fresh Fish Shop
Ragley Estate Meats - traditional butcher

Bakery - baking throughout the day
Cheese Counter

Delicatessen - including our own home cooked meats
Gifts and Interiors - beautiful items for the home

Garden Cafe - Bistro day time cafe
Display Garden - 3 acres and plant sales

Open 9 - 5 seven days a week with ample parking
Telephone 01789 773057

17
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Great tasting food and friendly service.
All on offer at the

Olive Tree delicatessen and restaurant

At the Olive Tree you will find a great range
of fine foods including: many award
winning cheeses from the UK and local to
Gloucestershire, home cooked hams and
continental meats, olives and olive oils,
gluten free foods, fresh bread daily, jams &
chutneys, biscuits & cakes and many more
interesting foods including octopus, seafood
salad, marinated artichokes, sun blushed
tomatoes and the popular Patchwork plate.

Catering service to suit your specific requirements ~ contact us to
discuss your event and request a specific quote.

BOOK YOUR TABLE NOW ON 01608 651881
The Olive Tree Restaurant and Patisserie 3-4 Old Market Way, Moreton-in-Marsh

Open Monday - Sunday 9.00am to 5.00pm
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SUPPLYING
LOCAL
PRODUCE TO
LOCAL PEOPLE ~
7 DAYS A WEEK!

Why not call in to
see what we have

to offer?

We’re situated on the
B4632 between

Winchcombe & Toddington

Farmshop &
Restaurant
open daily

9am to 5pm
Winchcombe,

Nr. Cheltenham. GL54 5PB

Telephone: 01242 602123

Email:
info@hayles-fruit-farm.co.uk

HAYLES FRUIT FARM
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AA ffeeww yyeeaarrss aaggoo,, tthhee rriissee iinn ppuubb ggrruubb
ooff tthhee 11998800ss ssaaww oouurr ttrraaddiittiioonnaall ppuudd--
ddiinnggss,, lliikkee SSppootttteedd DDiicckk aanndd SSttiicckkyy
TTooffffeeee PPuuddddiinngg,, bbeeiinngg rreeppllaacceedd bbyy tthhee
lliikkeess ooff BBllaacckk FFoorreesstt GGaatteeaauuxx aanndd
cchheeeesseeccaakkee..
BBuutt tthheerree wweerree aa ffeeww rreebbeellss ddeetteerr--
mmiinneedd ttoo oovveerrttuurrnn tthhee ttrreenndd aanndd rreettuurrnn
oouurr pprrooppeerr ppuuddss ttoo tthheeiirr rriigghhttffuull ppllaaccee ooff
hhoonnoouurr.. TThheeyy ffoorrmmeedd aa ssppeecciiaall cclluubb
wwhhiicchh hhaass ddrraawwnn iinntteerreesstt ffrroomm aallll oovveerr
tthhee ccoouunnttrryy aanndd eevveenn ffuurrtthheerr aaffiieelldd..

TThhee TThhrreeeeWWaayyss HHootteell iinn MMiicckklleettoonn hhaass bbeeccoommee aa hhaavveenn ffoorr tthhee sswweeeett--
ttooootthheedd eevveerryywwhheerree aanndd tthhee PPuuddddiinngg CClluubb mmeeeettss tthheerree ffoorr rreegguullaarr ggeett--
ttooggeetthheerrss ffoorr iittss mmeemmbbeerrss ttoo ssaammppllee tthheeiirr ffaavvoouurriitteess aanndd ttrryy nneeww ddiisshheess ––
aa lliigghhtt lluunncchh iiss ffoolllloowweedd bbyy uupp ttoo sseevveenn ppuuddddiinnggss ttoo ssaammppllee aanndd ssccoorree..
MMeemmbbeerrss hhaavvee aa ppuuddddiinngg ddeelliivveerreedd ttoo tthheeiirr ddoooorr aanndd tthhee ooppttiioonn ttoo bbuuyy
mmoorree aanndd tthheerree aarree eevveenn rreecciippee bbooookkss ppuubblliisshheedd aanndd aa ppuuddddiinngg ooff tthhee
mmoonntthh oonn tthhee wweebbssiittee ffoorr eevveerryyoonnee ttoo ttrryy.. MMaannyy wwiillll hhaavvee sseeeenn tthhee
ffaammoouuss cclluubb ffeeaattuurreedd iinn tthhee mmeeddiiaa aanndd iitt’’ss aallwwaayyss vveerryy ppooppuullaarr,, wwiitthh
vveerryy ffeeww ssppaacceess,, bbuutt iitt ddooeessnn’’tt ssttoopp tthheerree –– tthhee ppuuddss hhaavvee sseeeeppeedd aallll
oovveerr tthhee hhootteell..
NNooww tthheerree aarree ppuuddddiinngg--tthheemmeedd rroooommss –– tthhee SSyyrruupp SSppoonnggee RRoooomm,,

PPuuddddiinnggss aarree aa
AA LLLL tthhaatt ddeelliicciioouuss BBrriittiisshh ddiinnnneerr iiss aallll vveerryy wweellll bbuutt wwhhaatt aabboouutt tthhaatt
ootthheerr jjooyy -- tthhee ggrreeaatt BBrriittiisshh ppuudd!!

20

●● Passionfruit Charlotte

You will always find something new . . .
Come and have a browse

Open 8am - 6pm

Mon-Fri

8am - 5pm Sat

Delicatessen
A range of local,

regional and
international foods

11 North Street,
Winchcombe GL54 5LH

01242 604466
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sswweeeett ssuucccceessss
tthhee CChhooccoollaattee RRoooomm,, tthhee SSppootttteedd DDiicckk aanndd CCuussttaarrdd RRoooomm oorr tthhee SSuummmmeerr
PPuuddddiinngg RRoooomm,, ttoo nnaammee aa ffeeww.. AAnndd tthheeyy aallll llooookk ggoooodd eennoouugghh ttoo eeaatt!!
SSuunnddaayy lluunncchheess aatt TThhee TThhrreeee WWaayyss iinncclluuddee aa ppuuddddiinngg bbuuffffeett,, yyoouu ccaann

aallssoo bbooookk aa pprriivvaattee ppuuddddiinngg cclluubb mmeeeettiinngg ((4400 oorr mmoorree ppeeooppllee)) aanndd ssppee--
cciiaall eevveennttss aarree oonn--ggooiinngg ttoooo,, wwiitthh aa ssccrruummppttiioouuss llooookkiinngg cchhooccoollaattee--
tthheemmeedd wweeeekkeenndd oonn tthhee ccaarrddss ffoorr OOccttoobbeerr..
JJiillll CCoooommbbee,, wwhhoo ttooookk oovveerr tthhee hhootteell aanndd tthhee ppuuddddiinngg cclluubb iinn 11999955,,

eecchhooeedd tthhee wwoorrddss ooff cchheeffss,, ccooookkss aanndd ffoooodd lloovveerrss nnaattiioonnwwiiddee wwiitthh hheerr
rreeppllyy ttoo tthhee qquueessttiioonn ooff tthhee ppeerrffeecctt ppuuddddiinngg.. ““TThhee ssttaarrttiinngg ppooiinntt iinn aannyy
ddiisshh iiss ttoo hhaavvee bbeesstt qquuaalliittyy iinnggrreeddiieennttss,,”” sshhee ssaaiidd,, aaddddiinngg:: ““IInn tteerrmmss ooff
oouurr ppuuddddiinnggss,, oouurr cchheeff SShhiieellaa
VViinncceenntt iiss oouurr bbeesstt iinnggrreeddiieenntt ––
sshhee’’ss aabboouutt aass ggoooodd aass iitt
ggeettss!!””
TThhee tteeaamm aatt TThhee TThhrreeee WWaayyss

aallssoo wwoonn BBeesstt SSmmaallll HHootteell ooff
tthhee YYeeaarr iinn ttoouurriissmm aawwaarrddss ffoorr
0066//0077,, wwhheenn jjuuddggeess wweerree
llooookkiinngg ffoorr hhootteellss wwhhiicchh
ooffffeerreedd aa ggrreeaatt sseerrvviiccee wwhhiillee
mmaakkiinngg ffuullll uussee ooff llooccaall pprroo--
dduuccee.. CCaallll aatt tthhee hhootteell ffoorr
mmoorree iinnffoorrmmaattiioonn oorr llooookk aatt tthhee
wweebbssiittee aatt wwwwww..ppuuddddiinngg--
cclluubb..ccoomm ((0011338866 443388442299)).. ●● The Chocolate Room

T: 01386 881384   M: 07876 161 540   F: 01386 882790
E: tony@fresh-sa lad.co.uk

www.fresh-sa lad.co.uk
Unit c2, Bennett ’s  Hi l l  Business Park,

South Litt leton, Evesham, Worcs. WR11 8TB

FRESH PRODUCE
SUPPLIERS &

DISTRIBUTORS

Supplying fresh produce to
Hotels, Pubs & Restaurants

in your area!
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Midlands Regional Winner

2006
Best Local Food

Retailer

A local family 
business offering 
traditional butchery 
including:
• Home bred & reared 

beef & lamb 

• Free range pork 
& poultry

• Home cooked pies,
meats & ready meals

16 Sheep Street
Tel: 01608 661445 

www.rightonsofshipston.co.uk

Locally produced foods
delivered fresh from

producers to your door.
Fresher By Miles Ltd.,

34a Bretforton Road, Badsey, Evesham.
WR11 7YG

Tel: 01386 833980 Fax: 01386 832989
Email: info@fresherbymiles.com

Home deliveryin the Evesham,Pershore &Cotswold
areas
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AA BBIIGG ssttoorryy aatt tthhee mmoommeenntt,, iiss tthhee rriissee iinn oobbeessiittyy iinn oouurr cchhiillddrreenn aanndd aallssoo
tthhee eeffffeeccttss oonn tthheeiirr wweellll--bbeeiinngg aanndd bbeehhaavviioouurr ooff aa ppoooorr ddiieett..
This is put down to, in the main, a reduction in exercise, coupled with

poor, high-fat convenience foods, due to our busier lifestyles.
Many will know about famous TV chef Jamie Oliver’s campaign to

improve school dinners for children, which has done a lot to raise aware-
ness of the importance of feeding quality, nutritious food to our young-
sters if we want them to grow up healthy adults.
There is a lot of information available to parents looking for advice on

what their children should be eating, and how to get them to eat it!
The BBC website’s health section is one place where you can find

advice on different nutritional needs for children of different ages.
Toddlers aged one to four need small, frequent and nutrient-dense

meals, according to the advice. They need iron for healthy blood cells
(red meat, cereals, bread, eggs, beans, pulses, green leafy veg), dairy
products for calcium and vitamins A, for skin, hair and bone develop-
ment (yellow, orange or dark green fruit and veg, liver and dairy prod-
ucts), C for bone, cartilage and muscle development, and to help the
body absorb iron (citrus fruits, berries, veg, potatoes, fruit juice) and D
for bones and teeth and the heart and nervous system (oily fish, fortified
margarine and dairy products).
Children aged five to 12 need energy to suit their lifestyles and nutri-

ents to help them grow. They need iron (anaemia is common in young
girls), calcium (around a pint of semi-skimmed milk a day) and folate (for-
tified cereals, breads, leafy veg, pulses). Try to give this age group a
daily diet of plenty of carbohydrates – bread, cereals, pasta, rice, etc –
five portions of fruit and veg, a pint of milk plus other dairy products and
two portions of fish, meat or alternatives (eggs, beans, pulses, nuts.
Fatty, sugary foods should only be given in small amounts rarely as they

are loaded in sugar, fat and calories but with little nutritional value.
During teenage years, children’s needs change again, with rapid

growth and gain in bone and muscle. Up to 13% of teenage boys and
girls have been found to have low iron stores, so it is important to keep
up iron-rich foods, with orange juice, for instance, to help the body
absorb it. A quarter of teens have also been found to be lacking in cal-
cium, so the pint of milk a day and the likes of soya milk, tofu, cheese,
sardines and white bread is good to include. They should continue with
their balanced diets and ideally be eating breakfast in the mornings,
drinking eight glasses of fluids a day taking regular exercise - and be
sensible as they try alcoholic drinks.
There is a wealth of information available on websites and from health

centres and schools and libraries. See bbc.co.uk/health for a good
place to start, or ask your doctor for advice.

TTTThhhh iiiinnnnkkkk iiiinnnngggg oooo ffff
tttthhhheeee cccchhhh iiii lllldddd rrrreeeennnn

LUNCHBOXES: Experts say the school lunchbox is so impor-
tant, it can improve your child’s behaviour, attention and learn-
ing during the day. The following are a few ideas for tasty lunch-
es: Pasta salads, soup in a flask, chicken skewers, Spanish
omelette, tortilla wraps, fruit kebabs, pitta bread, hummous
and chopped vegetables, chicken drumsticks, rice salad, plain
popcorn, home-made biscuits, muffins, flapjacks.

23
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For daily deliveries
of fresh milk, cream
and dairy products

direct to your home
or business.

An extensive range of dry goods are also
available together with our range of
organic milk, cream, yoghurt, cheese

and bread.
To place an order or make enquiries

telephone:
Retail: 01684 293922

www.cotteswold-dairy.co.uk
Cotteswold Dairy Limited

Northway Lane, Tewkesbury GL20 8JE
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EEaatt BBrriittiisshh!! –– GGoo LLooccaall!! –– SSuuppppoorrtt tthhee
llooccaall eeccoonnoommyy aanndd eeaatt tthhee bbeesstt ooff
ffooooddss..
Those are the messages from British

Food Fortnight but how do we go about
doing our bit?
In this area, rich in its horticultural her-

itage, it is easy to notice the pressures on
our national food industry, the changes it
has had to undergo and the competition
it faces. Below are some ideas how you can play a part in helping pre-
serve it, one for each day of the fortnight:-

11 --11 -- WWhheenn sshhooppppiinngg,, mmaakkee aann eeffffoorrtt ttoo sseeeekk oouutt BBrriittiisshh FFoooodd.. LLooookk aatt
tthhee llaabbeell –– iiss tthheerree aa BBrriittiisshh eeqquuiivvaalleenntt??

2222 -- SShhoopp aatt tthhee llooccaall bbuuttcchheerrss,, ggrroocceerrss,, ffaarrmm sshhooppss aanndd mmaarrkkeettss..
33 --33 -- SSeeeekk oouutt ffoooodd wwhhiicchh iiss iinn sseeaassoonn..
4444 -- IInn tthhee ppuubb,, tteeaamm uupp aa llooccaall bbeeeerr wwiitthh aa llooccaall ffoooodd ssppeecciiaalliittyy..
5555 -- TThhiinnkk bbeeyyoonndd tthhee cchhiicckkeenn nnuuggggeett wwhheenn ppllaannnniinngg aa ffaammiillyy mmeeaall

oouutt -- aasskk ffoorr ssmmaallll ppoorrttiioonnss ooff aadduulltt mmeeaallss iiff nneecceessssaarryy..
6666 -- EExxpplloorree ffoooodd ffrroomm tthhee ddiiffffeerreenntt rreeggiioonnss iinn BBrriittaaiinn wwhheenn ttrraavveelllliinngg..
7777 -- AAsskk ccaatteerreerrss aatt sscchhooooll//ccoolllleeggee//wwoorrkk iiff tthheeyy wwoouulldd ccoonnssiiddeerr

sseerrvviinngg BBrriittiisshh pprroodduuccee..
88 --88 -- EEnnccoouurraaggee tteeaacchheerrss iinn sscchhoooollss ttoo rruunn ffoooodd--rreellaatteedd aaccttiivviittiieess ttoo

eedduuccaattee cchhiillddrreenn aabboouutt ggoooodd ffoooodd aatt aann eeaarrllyy aaggee..
9999 -- HHooww aabboouutt ccooookkiinngg aa BBrriittiisshh FFoooodd FFoorrttnniigghhtt FFeeaasstt ffoorr ffrriieennddss??

11001100 -- PPllaann aa ffaammiillyy oouuttiinngg ttoo aa ffoooodd ffeessttiivvaall..
11111111 -- PPiicckk yyoouurr oowwnn.. YYoouu ccaann llooookk uupp ssiitteess aatt wwwwww..ppiicckk--yyoouurr--

oowwnn..oorrgg..uukk oorr rruummmmaaggee iinn hheeddggeerroowwss ffoorr bbllaacckkbbeerrrriieess..
1122 --1122 -- GGrrooww yyoouurr oowwnn.. HHaavvee aa ggoo aatt ggrroowwiinngg ssoommeetthhiinngg –– iitt’’ss

ppoossssiibbllee eevveenn iinn tthhee ssmmaalllleesstt ssppaaccee..
11331133 -- CCeelleebbrraattee tthhee hhaarrvveesstt.. BBrriittiisshh FFoooodd FFoorrttnniigghhtt iiss ssttaaggeedd aatt HHaarrvveesstt

FFeessttiivvaall ttiimmee.. JJooiinn iinn wwiitthh aa cceelleebbrraattiioonn oorr ssppeenndd aa mmoommeenntt ttoo
ggiivvee aa tthhoouugghhtt ffoorr oouurr ffeerrttiillee llaanndd..

11441144 -- DDoonn’’tt ffoorrggeett tthhee ccaarrrroott!! EEnnjjooyy aallll tthhaatt BBrriittaaiinn hhaass ttoo ooffffeerr,, bbuutt
aabboovvee aallll,, rreemmeemmbbeerr ttoo eennjjooyy iittss ffrreesshh iinn--sseeaassoonn vveegg..

Look out for
the red 
tractor

●● KKeeeepp yyoouurr eeyyeess ppeeeelleedd
ffoorr tthhee RReedd TTrraaccttoorr llooggoo iinn

tthhee sshhooppss.. IItt mmeeaannss tthhee
ffaarrmmeerr hhaass bbeeeenn aapppprroovveedd
bbyy iinnddeeppeennddeenntt iinnssppeeccttoorrss

aanndd aawwaarrddeedd
tthhee BBrriittiisshh FFaarrmm SSttaannddaarrdd..

Food Fact: Nuts are for life, not just for Christmas! Crack
into cobnuts, sweet chestnuts and walnuts and stock up on
important protein, vitamins, minerals and fibre.
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THE LOCAL VEG BOX
The best in seasonal, local veg

delivered to your door

Maximum taste,
minimum food miles

Prices start from £5.50 small to
£13.50 for a large, with a medium

box at £9.50

Boxes can include local meats
from Mick & Anne Meadows,

Bredon’s Norton

Stockists of
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Slow Roast Shoulder of Lamb
TTaakkee oonnee sshhoouullddeerr ooff

llaammbb,, ppiieerrccee iitt aa ffeeww
ttiimmeess aanndd rruubb iinn ggaarrlliicc aanndd
rroosseemmaarryy.. RRuubb tthhee jjooiinntt iinn
ooiill aanndd bbllaacckk ppeeppppeerr.. PPllaaccee
ssoommee tthhyymmee uunnddeerrnneeaatthh iitt
aanndd ssttuuffff iitt iinn aa llaarrggee ccaassssee--
rroollee.. CChhoopp uupp tthhrreeee bbiigg ccaarr--
rroottss,, tthhrreeee lleeeekkss,, aa hhaannddffuull
ooff bbaabbyy ttoommaattooeess,, tthhrreeee
ssttiicckkss ooff cceelleerryy aanndd aannyy
ootthheerr rroooott vveeggeettaabblleess yyoouu
hhaavvee llyyiinngg aarroouunndd..

PPoouurr oonnee ttiinn ooff pplluumm ttoommaa--
ttooeess oovveerr tthhee ttoopp.. PPoouurr iinn
oonnee wwhhoollee bboottttllee ooff rreedd
wwiinnee.. TThhrrooww iinn aa wwhhoollee bbuullbb
ooff ggaarrlliicc ((cclloovveess sseeppaarraatteedd)) aanndd
ccrruummbbllee ttwwoo ssmmaallll ddrriieedd rreedd cchhiilllliieess oovveerr tthhee ttoopp..

PPuutt iinn tthhee oovveenn ffoorr 33½½//44 hhoouurrss:: ffiirrsstt hhaallff hhoouurr iinn aatt 118800°° aanndd tthheenn
ttuurrnn oovveenn ddoowwnn ttoo 114400°°..

((WWiitthh tthhaannkkss ttoo JJaammiiee OOlliivveerr))

The reason I like this recipe is that after breakfast on Sunday it can
be prepared and put into oven and
you do not have to do anything
else until you take it out for
Sunday lunch.

IINN TTHHEE KKIITTCCHHEENN
With Conservative Leader and Chipping

Norton MP David Cameron

“

“Food Fact:
Descended
from the Asian
jungle fowl,
chickens were
first domesti-
cated around
5,000 years
ago. They are
now the most
common
domestic ani-
mal.

Food Fact: In Britain, we eat a whopping total of 38,000
tonnes of chips with our dinners every week.
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‘From Farmer to Larder’
A Farm Shop & Delicatessen specialising in local produce

Fruit, Vegetables, Meat & Game, Preserves, Honey, Pickles, Sauces, Bread
& Cakes.

The Delicatessen has over 100 selected cheeses as well as a wide selec-
tion of olives, cooked meats and salamis.

The fantastic selection of up to 150 bottled beers and ciders.
Including ranges of specific dietary needs ~ And much, much more!

HAMPERS CAN BE MADE FOR SPECIAL OCCASIONS TO
CUSTOMER REQUIREMENTS

Visit us at Evesham Country Park, Evesham,
Worcestershire WR11 4TP

Telephone 01386 40934
enquiries@country-larder.com for further details
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TTHHEE vveerryy bbeesstt ffoooodd ffoorr oouurr bbooddiieess,, ssoo tthhee sscciieennttiissttss ssaayy,, iiss
ffoooodd iinn sseeaassoonn..

Seasonal food provides the right nutrients we need at the right
time of the year, apparently, and our bodies work and respond
better when they are in harmony with the changing seasons of
the earth – something which goes back to our most ancient
roots.
They say that while it is interesting and good to enjoy the many

flavours on offer to us from all over the world nowadays, the
very best food for our health is that which we find locally and
which changes throughout the year. It also cuts down on envi-
ronmental impact, costs less to transport and supports the local
economy. You can learn more from the eattheseasons.co.uk
website where there is information and recipes about seasonal
food, as well as a seasonal food of the week and there are
plenty more websites offering similar information.
So what’s in season when?
Here’s a guide of just some seasonal foods from the folks at

British Food Fortnight HQ:-

SPRING: BBeeeeff sstteeaakkss;; CChhiicckkeenn;; SSaauussaaggeess;; SSpprriinngg
LLaammbb--GGrriillllss // AAssppaarraagguuss;; CCaarrrroottss;; CCaauulliifflloowweerrss;; CCeelleerriiaacc;;
CCuuccuummbbeerrss;; CCuurrllyy KKaallee;; PPuurrppllee SSpprroouuttiinngg;; BBrrooccoollllii;; SSaavvooyy
CCaabbbbaaggee;; SSoorrrreell;; SSppiinnaacchh;; SSpprriinngg GGrreeeennss;; SSpprriinngg OOnniioonn;;
WWaatteerrccrreessss;; GGoooosseebbeerrrriieess;; RRhhuubbaarrbb // CCrraabb;; HHaaddddoocckk;; JJoohhnn DDoorryy;;
LLoobbsstteerr;; MMaacckkrreell;; MMoonnkkffiisshh;; PPrraawwnnss;; SSeeaa BBaassss;; SSeeaa SSaallmmoonn;; TTrroouutt;;
TTuurrbboott

SUMMER: BBeeeeff SStteeaakkss;; BBuurrggeerrss;; CChhiicckkeenn –– kkeebbaabbss
aanndd ggrriillllss;; HHaamm;; LLaammbb –– GGrriillllss;; PPoorrkk PPiieess;; PPoorrkk -- SSppaarree RRiibbss;;
SSaallttmmaarrsshh LLaammbb;; SSaauussaaggeess;; VVeenniissoonn // BBeeeettrroooott;; BBrrooaadd BBeeaannss;;
CCaarrrroottss;; CCaauulliifflloowweerrss;; CCuuccuummbbeerr;; FFeennnneell;; FFrreesshh PPeeaass;; GGaarrlliicc;;
GGrreeeenn BBeeaannss;; LLeettttuuccee aanndd SSaallaadd LLeeaavveess;; NNeeww PPoottaattooeess;; RRaaddiisshheess;;
RRuunnnneerr BBeeaannss;; SSaaggee;; SSaallaadd OOnniioonnss;; SSqquuaasshh;; TToommaattooeess;;
WWaatteerrccrreessss // BBlluueebbeerrrriieess;; CCuurrrraannttss ((bbllaacckk,, wwhhiittee,, rreedd));; EEllddeerrfflloowweerr
BBeerrrriieess;; GGrreeeennggaaggeess;; LLooggaannbbeerrrriieess;; PPlluummss;; RRaassppbbeerrrriieess;;
SSttrraawwbbeerrrriieess;; TTaayybbeerrrriieess // CCrraabb;; PPiillcchhaarrddss;; WWiilldd SSaallmmoonn

AUTUMN: CChhiicckkeenn;; GGrroouussee;; HHaamm;; HHeeaatthheerr--ffeedd
LLaammbb;; PPiieess;; PPoorrkk RRooaassttss;; SSaauussaaggeess;; VVeenniissoonn // FFiieelldd MMuusshhrroooommss;;
LLeettttuuccee;; MMaarrrrooww;; PPoottaattooeess;; PPuummppkkiinn;; RRoocckkeett;; SSqquuaasshheess;; SSwweeeettccoorrnn;;
WWaatteerrccrreessss // AApppplleess;; BBllaacckkbbeerrrriieess;; DDaammssoonnss;; EEllddeerrbbeerrrriieess;; PPeeaarrss;;
PPlluummss;; SSllooeess // BBrriillll;; DDaabbss;; DDoovveerr SSoollee;; FFlloouunnddeerrss;; OOyysstteerrss;; SSkkaattee

WINTER: CCaasssseerroolleess;; CChhiicckkeenn;; GGaammmmoonn;; GGoooossee;;
PPaarrttrriiddggee;; PPhheeaassaanntt;; PPiieess;; RRooaassttss;; SSaauussaaggeess;; TTuurrkkeeyy;; VVeenniissoonn;; WWiilldd
DDuucckk // BBaayy LLeeaavveess;; BBrruusssseellss SSpprroouuttss;; CCaabbbbaaggee;; CCaarrrroottss;;
CCaauulliifflloowweerr;; CCeelleerriiaacc;; CCuurrllyy KKaallee;; FFeennnneell;; LLeeeekkss;; PPaarrssnniippss;;
PPoottaattooeess;; RReedd CCaabbbbaaggee;; SSwweeddee;; TTuurrnniippss // AApppplleess;; PPeeaarrss;; QQuuiinnccee
// GGrreeyy MMuulllleett;; MMuusssseellss;; SSccaallllooppss

It is in season?
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FFAARRMMEERRSS’’ MMaarrkkeettss hhaavvee bbeeeenn aa rreeaall ssuucccceessss ssttoorryy aarroouunndd tthhee ccoouunnttrryy,,
ccuuttttiinngg oouutt tthhee mmiiddddllee mmaann aanndd ooffffeerriinngg llooccaall ppeeooppllee llooccaall pprroodduuccee
ddiirreecctt ffrroomm ssoouurrccee..
TThheerree aarree ffaarrmmeerrss’’ mmaarrkkeettss ssttaattiioonneedd aallll oovveerr tthhee ccoouunnttrryy nnooww aanndd mmaannyy

aarree lliinnkkeedd ttoo TThhee NNaattiioonnaall FFaarrmmeerrss’’ RReettaaiill aanndd MMaarrkkeettss AAssssoocciiaattiioonn,,
wwhhiicchh aasssseesssseess tthheemm ttoo mmaakkee ssuurree tthheeyy ffoollllooww cceerrttaaiinn gguuiiddeelliinneess..
TThheessee gguuiiddeelliinneess eennssuurree tthhee eetthhooss ooff tthhee ffaarrmmeerrss mmaarrkkeett mmoovveemmeenntt iiss

aaddhheerreedd ttoo aanndd tthhaatt ccuussttoommeerrss ccaann bbee ssuurree ooff wwhhaatt tthheeyy aarree bbuuyyiinngg.. TThhee
rruulleess ssaayy tthhaatt pprroodduucceerrss mmuusstt bbee llooccaall aanndd eeaacchh mmuusstt sseellll jjuusstt tthheeiirr oowwnn
pprroodduuccee.. TThheerreeffoorree,, yyoouu ccaann eexxppeecctt ttoo bbuuyy sseeaassoonnaall pprroodduuccee,, hhoommee--
mmaaddee ffooooddss aanndd ttaallkk ddiirreeccttllyy ttoo tthhee ppeeooppllee wwhhoo ggrreeww,, rreeaarreedd oorr pprree--
ppaarreedd iitt..
IInn WWoorrcceesstteerrsshhiirree,, aaccccrreeddiitteedd ffaarrmmeerrss’’ mmaarrkkeettss aarree hheelldd iinn PPeerrsshhoorree,,

BBrreettffoorrttoonn,, BBrrooaaddwwaayy,, DDrrooiittwwiicchh,, WWoorrcceesstteerr,, BBrroommssggrroovvee aanndd MMaallvveerrnn..
IInn GGlloouucceesstteerrsshhiirree,, tthheeyy aarree hheelldd iinn SSttooww,, GGlloouucceesstteerr aanndd SSttrroouudd..
SSeeee tthhee nnaattiioonnaall wweebbssiittee ffaarrmmeerrssmmaarrkkeettss..nneett,, oorr sseeee wwoorrcceesstteerrsshhiirree--

ffaarrmmeerrssmmaarrkkeettss..nneett oorr ccaallll 0077779955 665566774488 ffoorr mmoorree iinnffoorrmmaattiioonn oonn
wwhheenn tthheeyy ttaakkee ppllaaccee..
TThheerree aarree pplleennttyy ooff ootthheerr ssiimmiillaarr

eevveennttss wwhhiicchh aallssoo pprroommoottee llooccaall
ffoooodd.. TTeewwkkeessbbuurryy FFaarrmmeerrss
MMaarrkkeett,, ffoorr iinnssttaannccee,, iiss ssttaaggeedd oonn
tthhee sseeccoonndd SSaattuurrddaayy ooff tthhee mmoonntthh,,
bbaacckkeedd bbyy tthhee bboorroouugghh ccoouunncciill,,
aanndd iinn oouurr llooccaall ttoowwnnss,, tthhee llooccaall
pprroodduuccee mmaarrkkeettss aarree ooff ccoouurrssee,,
mmaaiinnllyy ssttaaffffeedd bbyy llooccaall ggrroowweerrss
aanndd pprroodduucceerrss..

BRITISH Food Fortnight is promoting some websites to help people find
the local fresh produce they are looking for. Log on to...
wwwwww..ffooooddffrroommbbrriittaaiinn..ccoomm – a guide to regional producers and a 
shopping market where you can purchase direct.
wwwwww..ssooiillaassssoocciiaattiioonn..oorrgg - for organic producers.
wwwwww..tthheecchheeeesseewweebb..ccoomm - info about cheese.
wwwwww..tthheeffooooddyy..ccoomm - recipes, info, events.
wwwwww..ssppeecciiaalliissttcchheeeesseemmaakkeerrss..ccoo..uukk- cheesemongers and makers.
wwwwww..ssaauussaaggeeffaannss..ccoomm - Sausages and suppliers.
wwwwww..ccaammrraa..oorrgg..uukk - Find local beers and ciders.
wwwwww..eenngglliisshhwwiinneepprroodduucceerrss..ccoomm - Wines, vineyards and producers.
wwwwww..ffiinneeffooooddwwoorrlldd..ccoo..uukk - Training info for deli counters.

Food Fact: Each year, about 4,000 tonnes of honey is pro-
duced in the UK by more than 35,000 beekeepers.

BBee tteemmpptteedd
bbyy tthhee ttrreeaattss
aatt tthhee mmaarrkkeett
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Home bred and
reared naturally to
produce a quality

flavoured beef
BOX SCHEME

£50
contains a

selection of joints
and steaks

See us at
Stratford
Farmers
Market

WHY NOT TRY OUR HOME PRODUCED LAMB?

We are continuing a tradition
of producing Cider, Perry and
Country Wines from Cotswold
and Vale of Evesham Fruits,

which have been produced at
Barnfield for at least 70 years.
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JOHN
WALKER

FAMILY BUTCHERS
KEMERTON 01684 772206
All Fresh Meat, Poultry and Groceries
Our mobile shop visits villages around

Bredon Hill on a Tuesday and Wednesday
Please phone for details

Cotswold
Chickens

Point of lay chickens for sale
With little or no experience, the world of hen

keeping will quickly yield huge rewards -
not just in the form of eggs!

Complete package available including hen
house, feeder / drinkers and food.

01608 683912  ~  07798 764566
www.cotswoldchickens.com

FARMCOTE HERBS
Farmcote, GL54 5AU

Tel: 01242 603860
(between Winchombe & Ford)

OPEN WEEKENDS
10.30am - 5.30pm

also Tuesday and Wednesday evenings 6-8pm

We are local growers of a wide selection of freshly
pesticide free herbs, as well as chilli and pepper

plants

Look out for our signs
COME & CHOOSE YOUR OWN

AAllddeerrttoonn VViillllaaggee SSttoorree && PPoosstt OOffffiiccee
BBllaacckkssmmiitthhss RRooaadd,, AAllddeerrttoonn,, GGllooss..

0011224422 662200220011
Local Produce - Churches Fresh Bread Daily
North’s Bread to Order - Organic Produce
Home Made Cakes -
Deli Counter with Local Cheeses
Osmin Olives - Fresh Meat to Order
Post Office

UNIQUE FINE WINES AT SUPERMARKET PRICES
SHOP LOCALLY FOR THE BEST PERSONAL SERVICE

OPEN 8.00am - 5.30pm

SUDELEY HILL FARM
Home Produced Meat

Orders For Turkeys
Now Being Taken

Free range Gloucester Old Spot Pork
home-made Sausages, home-cured Bacon Chop

Joints etc.
Grass reared Beef and Lamb packed and labeled

We can also supply pubs and restaurants

TO ORDER PLEASE RING

01242 602877 or 01242 602344

UNIT 3
AVON STREET,

EVESHAM,
WORCESTERSHIRE

WR11 4JA

TEL: 01386 422446

We are
Traditional

Butchers
Selling only

English Meats
● Matured Meats

● Lamb, Pork + Beef
on the Bone

● Delicious Homemade
Sausages and Burgers

Pershore Seafoods
Superior Day Caught Fish
and Seafood
Direct from Coastal Markets
Restaurants & Catering Trade
Pershore Retail Market
Cherry Orchard, Pershore,
Worcs., WR10 1EY
Tel/Fax: 01905 826231
Mobile: 07737 077963
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