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Throughout the chilly month of March we have been constructing the final part of our restaurant extension project.  The view out over the farm from the restaurant now begins with a classic herb garden.  All the external works have been done for us by Manor Landscapes from Bobbingworth.  The original plan designed by Bird and Dave Hannis of Manor Landscapes is on the wall in the restaurant.  Amazingly enough the work has been completed as per the plan down to the last shrub.
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David, the Head Chef, is happy because he has only got to lean out of the window to pick fresh organic herbs.  The planting of the herbs is being done to the restaurant’s requirements.  With further terracing and seating areas, an oak framed tea house, borders, hedges, trees to provide shade as well as the three raised beds of herbs centred on a bay tree the whole area should provide an idyllic sanctuary of aromatic calm.  If that sounds a bit too pretentious there’s always the pigs to look out at!
Ashlyns Beef

Throughout the month of April all the organic beef in the butchers and restaurant will be our own.   Some of our animals are pedigree Lincoln Reds, some are half bred with other breeds which tends to produce a bigger animal.  The Lincoln Red meat (whether half bred or not) comes with just a nice covering of fat and marbled throughout.  We hang the carcasses for three weeks at the butchery on the farm.  

If you would like to experience what beef really should taste like we suggest you pop in and see Harry at the Ashlyns butchers or look for beef dishes on the menu in the restaurant.  Sunday lunch would be a good start.
Ashlyns Schools
Ashlyns supplies food and training to over 40 schools in and around Essex (plus one in Sheffield!)  We have a teaching kitchen on the farm at High Laver and are now running a second one for the schools cooks of Gloucestershire at the Royal Agricultural College, Cirencester.
Some schools we provide a full contract service for, employing the cooks, providing all the recipes and training as well as food ingredients.  Others we provide support for in-house catering services.  


A big part of the whole thing involves getting kids out onto the farm.  Cath our Education Officer welcomed over 50 school visits last year and is on target to surpass that this year.  For more information on Ashlyns schools contact Debbie on 01277 890821 or visit the website www.ashlyns.co.uk
RECIPE IDEAS FOR …. 
Cauliflower with a Lemon Vinaigrette:

Ingredients: 1 cauliflower, ½-1 lemon, 4 tablespoons of olive oil, 1 teaspoon of mustard, 1 teaspoon of runny honey 1 teaspoon of coriander seeds
Break the cauliflower into small florets then boil in a pan of salted water until tender but still with a bite, this should take about 7 minutes.  Crack the coriander with a pestle and mortar.   Put this and all the remaining ingredients in a jar, giving it a good shake to mix.  Then pour over the well drained cauliflower and serve warm.   Delicious with grilled fish.

Mascarpone Mushrooms:
Ingredients:  Mushrooms, leeks, mascarpone cheese, splash of white wine or water, lemon, butter, dried tarragon, salt and pepper

Finely slice the leeks then gently fry in a knob of butter.  Cut the mushrooms into quarters and chuck in with the leeks, add a splash of wine or water, a pinch of tarragon and a squeeze of lemon.  Cook until the juices start to run from the mushrooms then stir in a good spoonful of mascarpone.  Season with salt and pepper, serve on toast.  Delicious as a quick snack or light supper.  Using mushrooms finely sliced makes a wonderful sauce with pasta.
Pak Choi:

An oriental vegetable which can be eaten raw, stir fried, braised or in soups.  The leaf can be used like spinach while the broad stalks may be chopped and boiled or fried like a separate vegetable.  Alternatively steam the whole plant, stalks and all.

Cool Cauli Salad:

Ingredients:  1 cauliflower cut into florets, 2 cloves of garlic crushed, 7fl oz of Greek style yoghurt, olive oil, 1 teaspoon of cumin seeds, the juice and zest of one lemon salt to taste, chopped fresh herbs.

Steam or boil the cauliflower florets until tender.   Rinse briefly under cold water and drain.  Drizzle a generous amount of olive oil over the florets adding lightly crushed cumin seeds and lemon juice.  Leave the cauliflower to cool and absorb the olive oil.

Mix together the yoghurt, garlic and salt.  Stir into the cooked cauliflower and serve.
Purple Sprouting Soup:

Ingredients:  Purple sprouting broccoli, cauliflower, onion, fresh ginger, lemon grass, chillis, coconut milk, salt and pepper

In a large pan gently fry finely sliced onion with a tablespoon of freshly grated ginger some finely chopped lemon grass and chilli.

Wash the purple sprouting broccoli, trim off the ends and roughly chop.  Break the cauliflower into small florets and add to the pan.  Barely cover with water, add the salt and pepper and bring to the boil.  Cook until tender, take off the heat and blend.  Stir in a tin of coconut milk, heat without boiling, adjust the seasoning and serve.
Simon Owen, Training & Development Chef fields questions from children from Holy Cross Primary School at Ashlyns Training Kitchen at High Laver Hall





Our cows are producing off spring at a great rate of knots.  At the last count we’d had 17 with 11 more to calve.  The cows calve in the cattle yards, where we can keep an eye on them.  They feed on silage made from our own clover last summer.  This allows them to produce plenty of milk for their calves.  They feed through the slatted fence as above whilst the calves can get through the fence to sun themselves out in the yard.  When the grass starts growing enough towards the end of this month all of the animals will go out to pasture.














