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GETTING BIGGER






   March 2007

We received permission to extend our farm shop at North Weald in August.  The last six months we’ve been making plans and now we are kicking off with the building works.  The extension (plans above) will be built by Hobbans Timberworks from green oak just like the original shop.  It will be built in the same way timber framed buildings have gone up in Essex since the middle ages.  The only real difference is that the oak is cut by machine rather than axe or adze.  
The extension will allow us to move our butchers counter into the main shop, have a bigger deli, more space for chillers and freezers and a bigger café.  Construction should take three months so we are anticipating a grand opening in May.   

	Butchers at North Weald

We are producing much more of our own meat from the farm.  We now have nearly 100 head of cattle the nucleus of which are Lincoln Reds though we also have a bit of a liquorice allsorts of other cows to make up numbers (Simmental, Limousin, Aberdeen Angus) all of these are crossed with Barney our Lincoln Red bull so the calves are at least 50% Lincoln Red.  In March we will have our own Essex pork in the butchers throughout the month (the extra fat keeps them warm in winter and will blow your tastebuds) and similarly our own beef after the first week.  

The fresh meat counter is open from Thursdays to Sundays.
	Dates for your Diary

Saturday 10th March - Farmers Market 10.00am – 4.00pm at the Farm Shop

Our regular farmers market takes place as ever on the second Saturday of each month.  

Saturday 17th March – Willow Weaving Workshop at the Farm Shop 10.00am – 4.00pm

An introduction to the art of willow weaving with a local artist.  £45.00 per person

Wednesday 4th April – Easter Egg Hunt at the Farm Shop

All the normal goodies, great fun for the kids, free entry.  Not to be missed!


RECIPE IDEAS FOR ….  
Creamy Leeks:

Ingredients:  Trimmed leeks thinly sliced, salt and freshly ground black pepper, salted butter, crème fraiche, freshly grated nutmeg

Cook the leeks in a pan of boiling water for about 10 minutes until just tender.  Drain and plunge immediately into cold water.  After 15 minutes, drain again and dry well with several layers of kitchen paper.  Put the leeks into a food processor and pulse until roughly chopped.  Remove half, and then pulse the remainder until smooth.  

Heat the butter in a frying pan, add the leeks and stir over a high heat.  Add the crème fraiche and season; stir until hot and bubbling.  Serve sprinkled with freshly grated nutmeg.

Cinnamon Glazed Carrot and Apple:

Ingredients:  1 very large carrot or equivalent, 1 or 2 apples, knob of butter, 1 tablespoon of soft brown sugar or 1 tablespoon of honey, 1 teaspoon of ground cinnamon
Peel the carrot and cut in half then slice each half lengthways.  In a large based pan bring the carrot slices to the boil in lightly salted water, cook for 2 minutes until tender but not cooked through.  Drain and keep warm.

Top and tail the apple, cut in half then into half circle slices.  Melt the butter in the pan, add the sugar then throw in the apple slices.  Dust the apple with cinnamon.  Mix the apples well being careful not to break them up.  Cook on a low heat for a minute.

Return the carrots to the pan and mix well with the apple.  Cook for a further few minutes until the carrots and apple are glazed in a delicious cinnamon coat.   Serve with roast pork or gammon steaks. 
Cheesy Cabbage:

Ingredients:  1 tundra cabbage, 1 handful of grated cheddar cheese, 1 tablespoon of toasted sesame seeds, pinch of cayenne pepper
Thinly slice the cabbage, lightly boil or steam until tender.  Toast the sesame seeds in a dry pan for a couple of minutes until nicely golden, being careful not to let them burn.
Drain the cabbage; mix the cheese, seeds and cayenne together and then stir into the hot cabbage and serve.  Crispy bacon pieces or shreds of ham may be added with the cheese.
Chick Bics:

Ingredients:  10oz self raising flour, 5oz butter, 5oz caster sugar, 1 AOF egg, zest of one lemon, zest and juice of one orange

Cream together the butter and sugar until pale and fluffy.  Beat the egg; add the zest of the lemon and orange plus a squeeze of orange.  Add half the egg to the butter and sugar then mix adding the sifted flour and the remainder of the egg.  This will form a dough.  Chill for 20 minutes.

Once chilled roll out thinly on a floured surface and cut out chick shapes.  Place on a well greased baking tray and bake in a medium oven for about 10 minutes until nicely coloured.  Allow to cool before removing from the tray.
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