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In the last few days of April Ashlyns happy cows and their newborn calves were turned out to graze on Moreton Fields at Newhouse Farm.  This is always a time of great excitement for them, the calves frolic whilst the cows keep their noses to the ground gorging themselves on tasty clover pastures.
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 We now have over 30 calves born since Christmas, there are still another 8 or 10 due.  Our pedigree Lincoln Red bulls Bev and Al are the fathers, some of the mums are Lincoln Red’s as well giving pedigree off-spring but most are from other breeds.  Whether pedigree or not the calves all come out looking like Lincoln Red’s (red, fluffy and beautiful) but the cross breeding tends to produce a bigger, faster growing animal.
The calves will spend this summer suckling from their mums out on the clover.  We will wean them off their mums when we bring them back into the yard for the winter.  The bull calves which are castrated will be fat enough for the shop by next summer, the heifer (female) calves will be introduced to Bev or Al (depending on their own blood line) when they are about 18 months of age.

Herb Garden

The new Herb Garden in front of the restaurant extension is now all planted up and its produce is appearing in your lunch.  Together with the terracing, tea house, borders, hedges, trees to provide shade and the aroma of the herbs in their raised beds, it should all provide an idyllic al fresco dining experience in the May sunshine.
Open Farm Sunday 1st June 2008

This is a nationwide event where designated farms open their gates to the public.  Ashlyns is open to the public free of charge every day but we are pleased to be involved.  On the day we will be conducting tractor and trailer rides around the farm, nature walks, all our farm machinery will be lined up and the farm guys will be there to tell you about how organic farming works.  Ongar Young Farmers are helping us, as well as the above there will be a bouncy castle, barbecue, etc.  

Dates for Your Diary …

Wednesday 28th May, 10-00am to 3.00pm – Farmer’s Market (over 20 stands), barbecue, tractor and trailer rides, bouncy castle.  Make your reservation in the restaurant now.

1st June – Open Farm Sunday, 10.00am to 4.00pm.  See above.

RECIPE IDEAS FOR …. 
Coleslaw with Italian Dressing:

Ingredients: 1 white cabbage, 1 garlic clove, 6 tablespoons of olive oil, 2 tablespoons of white wine vinegar, ½ level teaspoon oregano, ½ level teaspoon crushed fennel seeds, ¼ level teaspoon celery salt, salt and black pepper  

Cut away the coarse outer leaves from the cabbage remove the core and finely shred into a serving bowl.  Crush the garlic and put it, with all the other ingredients, in a screw-top jar and shake.  Pour over the cabbage, toss and serve.

Minty Courgette and Mushroom Bake:

Ingredients:  Courgettes, onion, mushrooms, tomatoes, olive oil, grated cheese, salt and pepper.  For the sauce: One tablespoon of butter, two tablespoons of flour, one cup of milk, chopped mint.

Top and tail the courgettes, cut in half, then quarter.  Layer in a lightly oiled ovenproof dish.  Make a white sauce by gently melting the butter in a pan, stir in the flour, when heated through remove from the heat and gradually blend in the milk avoiding lumps.  Return the heat, and cook gently stirring continuously until the sauce thickens.    Add the chopped mint to the sauce and pour over the courgettes.  Bake in a medium oven for 15-20 minutes.  Meanwhile, slice the tomatoes and set aside.  Slice the onion mushrooms, then fry gently in olive oil with plenty of salt and pepper.  Remove the cooked courgettes from the oven, pour the mushroom and onion mix over the top.  Layer the tomatoes on the mushroom mix, sprinkle on the grated cheese then place under a hot grill or in a hot oven for two or three minutes until the cheese has melted.
Spring Greens with Garlic:

Ingredients: Spring greens, 2 cloves of garlic, knob of butter, salt and freshly ground black pepper 

Finely shred the greens and rinse in cold water.  Put in a pan with the peeled garlic and a little water, steam until cooked.  Drain, remove the garlic and squash in the pan with the butter.

Add the greens and stir to give a good coating of garlicky butter.  Serve with lots of salt and freshly ground pepper.

Roast Tomato and Caper Salad:

Ingredients:  Tomatoes sliced, garlic clove cut into slivers, organic capers, extra virgin olive oil, balsamic vinegar, basil leaves, salt and pepper

Slice the tomatoes and arrange in a single layer on a large plate or in a shallow ovenproof dish.  Scatter on the capers and garlic slices, drizzle over some balsamic vinegar and olive oil.  Crush on some sea salt and freshly ground pepper.  Put the dish in a low oven (top left of an Aga if you have one) and forget for an hour or two.  

The tomatoes will wrinkle and the flavour will be intense.  Rip on some fresh basil just before serving – serve warm or cold.

Happy cows and calves grazing on Moreton Fields

















